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THE 
Y['ODERN COOK 
CHAP. I. 


0% Reafted Me eat. 


 forordering all forts of Meat. 
Quails and young Quails, being hand- 
ſomely pick d, draw them and pur 4 Slice of 
ton and Vine- leaves round them, ſpit them, 
d when oy are roaſted ſerve them up 


x 4 kd, * blanch d and er with nne 


Lon, ſpir them with Paper round them, to 
done "PIR a {low fire. When aimoft 


Cc lour, and diſh them up handſomely. 


Hens are prepar'd after the tame manner. 


Mood Cocks, and young one Cnet, being 
pi kd, truſs them, without drawing, blanch 
| 55 afterw/ards, and lard them Fun fine 


Spit them, putting a Toaſt in the 
1 When roaſted, ſerve them up. 
Plovers and Thruſbes, are order d and 
| Wcls'd the ſame way. 
Vor. W Turkeys 


HO the roaſting of Meat ſeems to be 
| eaſy, yet, to compleat this Treatiſe, 
we ſhall ſay as much as is required, ; 


dane, take the Paper off to ler them get a 


artridges, young Partridges, and MWoud- 


2 THE MODERN COOK. if 
Turkeys and Turkey Pouts being mortified, 
drawn, truſs'd, blanch'd and larded, ra 
with Paper round, and being almoſt roaſted, ? 
take off the Paper to get a Colour, and ene 
them up hot. = 
Capons and Pullets being mortified, pick d, 
drawn, and blanch'd, ſpit them with Bacon 
round; when they are almoſt roaſted, take off 
the Bacon, and when pretty well colour, |} 
diſh them, up and ſerve them hot. , 
Fat Pullets, Chickens, Ring-Doves, and 
Turtle-Doves, are ordered the ſame Wal 
with Pheaſants. 1 
Ducks, Teals, and other mater. Foul, 1 
muſt be drawn, truſſed, and ſpitted with. 
out being Jarded. And a minute after they f 
are ſpitted, ſinge them. ; 
Wild Geeſe, after they are pick'd, truſſell 
and blanched, muſt be ſpitted; then let then | 
2 have a Colour, and ſerve them up hot. # 
Green Geeſe, 7 
Draw your Geeſe, fill them with a sul 
fing made with their Livers, ſome Bacon 4 
ſweet Herbs, Chibbol, Parſly, and ſom 
Crumbs of Bread dipt in Cream, all min A 
5 ced together, and ſeaſoned with Salt, Pepſi 
per, and Nutmeg : then ſpit them, with li 
ccs of Bacon round them. When almoſt roaltcay 
ſtrow them with Crumbs of Bread. 
 Larks being pick'd, ſindg'd, truſſed, wit hal 
out drawing, put them on Skewers, with Bet it 
con round them, and tye them to the Spit arth 


when almoſt roaſted, ſtrow them with Crum: 
of Bread. LIN 


Tate | 
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| Manviettes are ordered after the ſame 


manner, only you lard them, but don't ſtrow 
them with Crumbs of Bread. 

3 Ortolans arc dreſsd as Larks; and ſo are 
Becafigo 7 taking off only the Head and 
Feet. 
7 Leverets being $kin'd, and gutted, blanch 
them, and rub them with their own Blood: 


then lard them with middling Bacon and 
1 pit them, either a couple together, or ſingle. 


Being roaſted and pretty well colour'd, Herve 
them up hot. 
Vou'll prepare young Rabbits after the ſame 


manner; but inſtead of rubbing them with 


their Blood, you muſt rub chem with a bit of 


n. i 


Veniſon is blanch'd upon a Gridiron, then 
7 8 and marinated according to the Sca- 


xoaſted enough, you'll ſerve it up hot, either 
3 With a pepper Sauce, or ſweet Sauce. 


| J. cn it in luke-warm Water; but if it be a 
rale Quarter only, blanch it upon a Grid- 


i Iron, moiſten it now and then with ſome 


ſon. Spit it with Slices of Bacon and Paper 
3 beſprinkle it with your Marinade. When 


A whole Lamb being skin d and truſſed, 


uke-warm Water, blanch the whole Lamb, 

pr a Quarter of it, lard it, ſpit it before a mode- 
Fate Fire, (with Paper round it) for an hour and 
half; when roaſted, take off the Paper to 
let it get a Colour; and if it be not larded 
arther than the Rump, ſtrow it with Crumbs 
2 of 


of Bread. Diſh it up, it your Diſh vitt, 
Creſſes, ſerve it up hot with green Sauce, 2 


Suabs (en Ortolan. ) 


AK E Squabs, eight or ten days old kl b t 
them, and let them be well bled, drawand 1 
blanch them, rub them with Bacon, and wry 
them up in a Napkin, to keep them warm, whill Mit 
you are picking them. Cut off the Heads andthe Wa 
Ends of the Feet, put a Slice of Bacon and 20 
Vine- leaf round them, roaſt them before 1 
flow Fire; being ready, diſh them up to be! 
ſerved up hot. ht c 


Ortolans. 
P I C K. your Ortolans, cut off their Clan 0 
and ds out the Eyes; put them on if 
ſilver or wooden Skewer, tie them to the Spit 1 

and when your Roaſt-Meat i is ſerved up, ſprin-Þ$ 
| Kle them with beaten Eggs, let them * be! 
fore a brisk Fire, and as ſoon as your” har [i 
got a Colour, ſerve them up hot. 


AL L ſorts of Fiſh RY be ſealded, waſt 2 


and wiped, ſtrow'd with Flower, and 8 
fry'd in drawn Butter, or Oil, or Hog's-lard, | 


Pikes and Carps are marinatcd j in a Salt, Pep Ir: 
per, eee oc 
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4 Ew to make Paſte for a ſbyrt Cruſt, uſed for 


all forts of Meat-Pyes. 


T O make the uſual Paſte for a ſhort Cruſt, 


take cight pounds of Butter, and ſix Eggs 


tt d twelve pounds of fine Flower, and more 


proportion to a greater or leſſer quantity 


lower. If you take ſalt Butter, put no 


it in your Paſte : Put the Eggs in a hollow 
bade in the middle of the Flower, round 


Hover with freſh Water, handle it lightly, 
Fa the too much handling might make it 


E 


: * 


| ort of Paſte may be uſed for all torts of hot 


ö * 
1 


t do much, leſt 1 it ſhould be too dry. 


| gard to the Quality of the Meat. 


| AKE what quantity of fine Flower you 
think proper, according to the bigneſs of 


ple quantity of Butter, and the Yolks of five 
Hr ſu Eg 285, doing the reſt as is ditected in the 


YER 


* & ns > 3 3 £ . 
1 = - i  -———_— 
- - — — - - 
— 
2 * — a 
= 


Which you'll put Bits of Butter, wet the 


| ack, Make your Paſte into a Lump, leave 
ſo for a little time; when you will ule it for 
Abbeſles, cut ſome according to the bigneſs. 
the Pye you deſign to make, row! it and 
ut it in the bottom of a Baking-pan, This 


| Hes, made with Meat, Fowls, Veniſon and 
11 youll make your Paſte finer, put ten 


ij dunds of Butter into it, inſtead of eight; 
ut always take care not to handle your Paſte | 


How to make a Short Cruſt, without any re- 


e Pye you deſign to make "and a proportion- 
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foregoing. Article, and make your Paſte i ; 
ſtiff as poſſible; but not too dry by handing J 
it too much. Make with it a _ Pye ig bo 
what ſhape you like. 

At another time you may wet your Elon 
with warm Water inſtead of cold, but ther 
you put in a leſs quantity of Butter. we 
Paſte made after this manner will certain 
be ſtiff, but not ſo fine as with cold Wate 'F 
'ThePaſte for Patty-pattces is always made wit 
cold Water, For a ſmall} Partridge Pye, & 
Woodcock Pyc, take four pounds of fin 
Flower, and a pound and a half of Butte 
with the Volks of ſix Eggs, doing every thin . ith 
after the ſame manner as before. . 


A 290 Paſte for all forts of Tarts made i 
Sweat-meat and Cream. 0 
O make this ſort of Paſte good, ti 1 
twelve pounds of fine Flower, breaki 
fix Eggs in the hollow made in the mid 
with about a pound of Butter and an ounceꝗ 
Salt, if it is freſh Butter; but if ſalt, th 4 
leſs Salt will ſuffice : then wet your Flow 
with cold Water, make your Paſte no *. i 
than your Butter. Thus keep it a little wil 
in a cool place; then take twelve pounds ff 

Butter, which you'll work to take the Wat 
out, and having row!'d your Paſte, ſpread yo! 
Butter over it. Now turn over your Pal 
with the Butter in it rowl it twice or thrid 
then lay it by for a little while. If you «Pf 
if gn to make Patty-Pattces, row! your 5 
0 


Jour Patty-pans. 


Paſtry, except Tarts, where the Paſte muſt be 
pd once more, if you take twelve pounds 
If fine F.ower. The fame proportion is to be 
0 blerved with one pound as With twelve. 


JF Preſerves, ard other Si et-meats. 


1 


6 11 


he middle of „our flower, put in an Egg, 


i 


3 0 
| * 
89 1 85 


Fand a little ſalt, it the Butter is freſh. Wet 


2 


. "OP, TRIS) VARY 


& 


larmelade either of preſerved Apples, Cher— 
bi . Apricocks, Goo ſeberries, Jel:y, or any 
tber (ort: Now rowl your Paſte very thin, 


i Wower it, double it four or five times, then 
ut it into long and thin Slices, place them 


Wn the top of your Tarts in what ſhape you 


Paſte, of about the breadth of a Thumb, 
yhich flip pare off neatly. Your Tart being 
lone either in the Oven, or in a Baking-pan 


dver 15 glaze it with a red-hot Firè =ſhovel, 
A4 ne 
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four or five times, and ay 1 it in the bottom or: 


The ſame is to be done with all ſorts of 


Puff Paſte f for Tarte or Pyes with Fruit, 


A KE two handfuls of fine Fiower, put 
it on a clean Table, make a hollow in 


| Wich a bit of Butter the bignels of an Egg, 


t e Flower with cold Water, let your Paſte be 

& ſtiff as your Butter, then row! it, ſpread it 

over with Butter, double the Paſte, rowl it 
Sncc or twice or more, till the Butter is well 

Pixed in the Paſte. Rowl it for an Under- 

ruſt, put it in a Baking-pan, then put in a 


Whink fit; put round it a (lip of the ſame 


Prith Fire under and over, ſtrew ſome Sugar 


put them in a S-ew-pan over the Fire with & 


fine Flavour a id cold. Rowl out ſome puff 


as the Tart you deſign to make; then put 
your Marmelade Which you cover with Pa 
either cut in ſeveral Forms, or in thin Sin 
doing the reſt as in the Article before. 8 


: ſort of Marmelade. 


A Bon Chretien Pear-Pye (call 1 a is Bon N = 


carthen Pot ſome of the parings, put the 4 
pies over them, add a Stick of Cinnamon ai 


alittle Water; and cover the ſame withthe re 
of the Parings. Cover your Pot with ſom 
Paſte round, and let your Pears be a doit! 
ſlowly during five or ſix hours, with fire u 


tom of a Baking- -pan, as large as the daint 


$ THE MODERN COOK. JF 
then diſh it up, and ſerve it cither hot Or col * 
for a dainty Diſh. * 


A Tart with a Marmelede of Apts | | ; 


it: 
the 


the 
Vol 


PAR E ſome Apples, cut them in fou wit 


take out tlie Core, cut them in ſmall B La red 


little Water, ſome Sugar, and a Stick of Gaga 
namon. When turned to a Marmelade, Af Pen 


into it ſome green Lemon peel, let it be of WMhor 


. 1 
I IR 


Paſte, and put it into a Baking-pan, as lare ” 


Pippings are the beſt Ae to make th ua 


Femme.) 


\LIT in two ſome Bon. Chretien pen Fire 
take out the Core, pear them. Put in Mgai 


ſome Sugar, and a Glaſs of Red Wine, wil 


Ws 2 
\bb 
che 
Vi 
Diſh you deſig ign to eve up, making roun dels 


der and over; then put ſome Paſte in the bo 
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the Paſte be not too thick. Put the Pan in 
the Oven, and when baked, glaze the Paſte. 
vour Pears being done, place them in the Pan, 
with their Liquor, which muſt be of a lively 


red, ſtrain it through a Sieve, and pour it over 


1 them. If your Liquor is too thin, ſet it over 


. 


again to thicken, then pour it over your 
I Pear. Serve it up for E dainty Diſh, either 


not or cold. 


| Another Pye, with Bon-Chretien Pears. 


UT your Pears in two, or in four if they 
are large; pare them, take out the Core, 
anch them. Put in a Stew pan Sugar, ac- 


Pugar over the Fire be clarified, and put in your 


Fire, till it be a little yellowiſh, Then put in 


before directed. 


\bbeſs ready done, and ſerve up your Pye 
cher hot or cold for a dainty Diſh. 


dels of raw Paſt, and tend them to be baked, 


. © ir a Cruſt the breadth of a Thumb; and let 


1 erding to the quantity of your Pears, add ſome 
Water, to diſſolve the Sugar; put to it the 
White of two Eggs well beaten, and let your 


ears; let them ſtew, and when done, take 
them out, but keep your Syrup ſtill on the 


gain your Pears, let them ſtew till they arc 
Wpretty well coloured. If your Syrup is not 
hick enough, put in ſome powder'd Sugar, 
the better to glaze your Pears. Pur an Ab- - 
bels in 2 Baking-pan, which is done as that 


Turn your Pears upſide down into your 


You may likewiſe put your Pears in an Ab- 


which | 
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way is beſt. 

manner. 

Another Dye with Bow Chretiens or the | ; 


. * OUR Pears being ordered and done ii ; 


which depends on the Cook ; but the othe 


Apple-Pyes are ordered after the "0 1 


* ö 


Pars.” 


the Syrup as thoſe before, put them in} then 


the Paſte, ſpread in the Baking-pan, with £ Co 
Border of Paſte round. Your Pears being don} Fou't 
in the Oven or under a Cover, with Fire ur hot 
der and over, when done glaze the Paſte rounlf for a 
with Sugar and a red-hot Firc-ſhovel ; N Pp 


put in ſome of your Syrup : ſerve up this P 


either hot or cold for a dainty Diſh. | T 1 
Quinces are dreſs d after the lame manner 5 

3 5 bord 

A Peach. Tart. me 


T* KE ripe Peaches, ſlit them in ty Ston 
pare them, take out the Core, put i 1 Dow: 
the botrom of a Stew- pan ſome powder'd Sour 
gar, place your Peaches in it, put them ov. 


the Fire, ſtir them now and then, make aWeady 
 Under-Cruſt with a Border round it, the thick It wit 
neſs of a Thumb, and let it be baked. Wha dai 
done, put it in its Diſh, and your Peaches ben 
ing ready and pretty well colour'd, turn then = 
upſide down in a Diſh, put them over y LU 
Vnder-Cruſt. Put a little Water in the Sten 1 
pan, where your Peaches were on the FiWervii 
ro make a little Syrup with the Sugar ten a 
maining in It, and pour this Liquor over youlnd a 


Peace 
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Peaches, placing over them their Kernels. 

This Tart is ſerved up either hot or cold for 

a dainty Duh.” . - 

| ee Peach Tart. 

1 0 U R Peaches being ready done in Su- 

1 gar, as thoſe before, place them over the 

Paſte prepared for an Under - Cruſt, and let 
hem either be baked in the Oven, or under 
Cover with Fire under and over. When done, 

z Fou'll glaze them withSugar,by means of a red- 


hot Fire-ſhovel, and ſerve it up hot or end 
| } ora dainty Diſh. 


Another Sort of Peach-Tart. 


7 U T in the bottom of a Baking-pan ſome 
1 Puff-Paſte for an Under-Cruſt, with a 


order round it the breadth of a Thumb; lit 


Us 


Four Tart be done in the Oven, or under a 
over with Fire under and over. When 


1 
[vl 
dls 
el 


It with a red-hot Fire- ſhovel: Serve it up for 
F dainty Diſh either hot or cold. 


. Cream Tart. 


W 
irMWcrving the White of them. Mix your Flower 
ten a Quart of Milk, and ſeaſon it with Sugar 


he 


ſome Peaches in two, pare them, take out the 
ptones, place them in your Abbels, ſtrew ſome 
Fowder'd Sugar over them. After which let 


Weady, ſtrew Sugar over your Tart, and glaze 


D UT in a Stew-pan two 1 of fine 
Flower, with the Volks of ſix Eggs, re- 


ound a Stick of Cinnamon, keep it ſtirring with 
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a Ladle, and put in a good Lump of Butter 3 
Your Cream bcing Half done, put in ſome #5 
green Lemon grated, ſome preſerved Lemon Pi 
peel ſhred ſmall, with ſome bitter Almond“. 
| bickets, let the whole be thoroughly done, f 
When ready, let it be cold, then put an Ab 
beſs of Puff-paſte in a Baking: pan with a bo. 
der of Paſte, and put your Cream over it, mi & 
it with ſome Orange Flower-water and tit“ H 
White of Eggs beaten up to Snow: Tak E 
care not to over-fill your Cuſtard, and let it“ { tt 
done cither in the Oven or under the Cone! ved. 
ola Baking-pan, with Fire under and ove} Won 
When ready and glaz'd with Sugar, by mea late 
of a red-hot Fire- ſhovel, ſerve it up hot for Wn 1 


dainty Diſh, Oper 
Cream Tarts are made after the E Id! 
manner. u! 
"Ment: 


A Creaw-Cuftard with Peal-K 0 Fine 


T AKE the Kidney of a Loin of Vel Vith 
— ready roaſted, and mince it well, Gd ſe 
ſome Cream made as that before, which WM 
call'd Paſtry Cream, and mix it with the Ki 
ney ; ſeaſon the whole with Sugar, preſerviM.. E 
Lemon-peel cut ſmall, ſome bitter Al mon p 
| biskets, the Whites of five or ſix Eggs beate n v 
up to Snow. Then get ready an under hte 
a ſide Cruſt in a Baking- pan, put over it you ks y 
Ingredients, let it be baked in the Ove! p 
When done, ſtrew it with Sugar, and glaze p d. 
with a red-hot Fire- ſhovel. Then put it inis do 
1 the 
6 ind 
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& Diſh, and ſerve it up hot for a dainty 
Diſh. 

| Tarts with Veal- Kidney are dreſs d after the 
ame manner. 


4 3 Pre. 


AKE Beef. Marrow and let it be melred; 
mix the melted Marrow with Paſtry 
Cream, ſtir it well, add a 2ood deal of Sugar, 
| 4% there is none in the Cream) a little preter- 
ved Lemon-peel cut ſmall, Te bitter Al- 
mond- biskets, and a little Orange Flower- 
1 ater, mix with it the White of fix Eggs bea- 
up to Snow; then put your Ingredients. 


7 4 LE 
x J 
a 
1 55 | 


nd ſpread in the bottom of a Baking-pan. 
hu may ſer off your Pye with what Orna- 
* ents you like; let it be bak d immediately: 
'Bi king done, ſtrew it with Sugar, glazc it 


| » 


. Ich a red-hot Fire-ſhovel : Pur it in its Diſh, 


an. lerve? it vp. hot for a dainty Diſh. 
Almond. Dye. 


8&2 with the White of Egas. Beat up the- 


au hite ot eight Egęs to Snow, mix four of their 


volk, with Savoy Biskets, ralp'd ercen Lemon- 
vel 


zel p dOrange Flower, or Orange Flower- water. 


inis done, take your Aimonds out ot the Mortar, 


them with the atoreſaid Ingredients, ſugar 


White 


| Her an Abbeſs, with a ſide Cruſt ready made 


| ET a pound of tweet Almonds skin 4, 5 
Ml | pound them well, moiſten them a0 and 1 


l, preſerv Len on- peel cut tmall.and iome 


znd Iwecten it moderately, add the beaten 


Moiſten them with Cream or Milk, let ith) 4 


Article; let it be bak'd preſently, put it in i . 


; G E Ta pound of Piſtacho's ſcalded, poun . 


Savoy Biskets, moiſten them a little wi 
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White of Eggs, put it over your Abbeß 

with a border round ready done with Puff 
paſte in a Baking pan, and let it be bak d. The C 


_ reſt being done, as ſaid about thoſe before, ſerie 1 


it up hot for a dainty —_— cw 


el, 
Spinage. Pye. 3 $i 


£ GG ET ſome Spinage pick'd, waſh'd and ſeal we rc 


ded: when ſcalded, put it into cold W 


ter; take it out, ſqueeze out the Water, 9005 


Mince all this and put it over the Fire in + the 
Stew-pan, with a good Lump of Butter, ſom: &r, 
Sugar, and preſerv'd Lemon-peel cut ſmall 


reliſning and cold, then put it in a Bakig WV] 
pan over Puff-paſte, as ſaid in the foregoin .. 


Diſh, ſugar it and glaze it with a red-hot Fir} F 
ſhovel, lerye. it up hot for a dainty Diſh. 


4 Pitachs- Tart. 


them and do them as directed to be don 
with the Almond-Pye. Take three or foul. 


Cream or Milk, let them be handled lik 
Paſte. Then mix them with the ſame thing 
_ preſcribed in the Article of Almond Py 
doing the reſt as is explaincU in the (a 
Article. : 


| : to divers lorts of forms, putting Cream of 
b Wiſtacho's over thoſe that are not cut. Then 
t over the other cut out in faſhion the 
Fream, each Feuillantine having the ſhape of 


th 


THE MODERN COOK. 15 
Another Piſtacho-Tart. 


OUR Piſtacho's being ſcalded and poun- 
ded, mix them with ſome Paſtry Cream; 


el, and preſery'd Lemon-pcel cut ſmall ; add 
. White of ſix Eggs beaten up to Snow; do 
t be as before. 


c ho, are to be made uſe of with Tarts, and 
b the following Paſtry. 


/ 0 make a Sort of Cakes call din French, 
| (Gatcaux de Nioffee.) _ 


AKE with Puff-paſte thin round Bits, 
BL the Circumference of the Foot of 2 
14 Wine Glaſs, cut half of them into ſeveral ſorts 


Forms, add ſome of the 1 Ingredients of 


| Bittacho's, viz. to each Cake a bit of one ſort, 


d a bit of the other. 
If you have a mind to make a ſort of Tarts 


"Toy Feuillantines, rowl out as many bits 


Ir Paſte as you want, cut the half of each bit 


Creſcent, faſhion them further with the 
Pint of your Knife. As for the Tarts call'd 


Feuoiſes, row! ſome fine Paſte for ſhort 


Cruſt. This Paſte being rowl'd in length very 


Fin, put upon it in its Whole length a Row of 
ome bits ot Piſtacho Cream the bigneſs of a 


3 Button, 


Few over them Sugar, raſp'd green Lemon- 


The above two Compoſitions with Piſta- 


with Sugar, and glaze it with a red-hot Fire. 
ſhovel. Uſe theſe Tarts or Cakes to garnih W 
large dainty Diſhes. Obſerye that the aforc, @ 
ſaid Cakes and Feuillantines are only bak d. 10 


their White, mix theſe with ſome Milk, addi 


this with the reſerved White of Eggs beat 
to Snow 3 doing the reſt as directed in the i nam 


Button, on one ſide only; then hy the o 
ther part of the Paſte over the ſaid bits, and pou 
ſhape your Genoiſes. This done, cut then 70 
ſmooth with a Jagging-iron, and raiſe an _ 
round ; then let them be fry'd. 

The aforeſaid Paſtry being done, firewif 1 


J 43 
2 85 


A Chocolate Tart. 


UT two Spoonfuls of fine Flower in by 
Stew. pan, with the Volks of fixEggs,relonli it Pin 
p! 


h1 


Quarter of a pound of raſp'd Chocolate with 


a Stick of Cinnamon, ſome Sugar, a lin ſo: 
Salt, and ſome raſp'd green Lemon-peel ; fes 
let them be a little while over the Fire. AF 
ter which put in a little preſerv d Lemon pe 
cut ſmall, and having taſted whether it ha O 


fl 
aft 


fine Flavour, let it cool. When cold, m ; 


ther Articles. W 01 
This Compoſition, as alſo the Marmel P's, : 


made either with 8 or with Apricot 01 
may be uſed with Tarts, Feuillantines, 6 Slip 
noiſes, Cakes, &. BET ce ei 


. , 


Reit 
4 Cinnamon. Tar. et 
UT in a Stew-pan two Spoonfuls of iſ on 


Flower with the Volks of ſix Eggs, afWÞ2ith' 
_ | SY 
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FE I it with Cream or Milk, put in ſome 
ae Cinnamon, which Powder muſt be 


dominant, ſweeten it with Sugar, add a 
le Salt, raſp'd green Lemon peel, and ſome 


we ſcrvd Lemon-peel, cut ſmall. Put all 


Eſc a little over the Fire, and being done, 


0 in ſome bitter Almond-biskets pounded, 


h a little Orange-Flower- water. It being by 
, mix it with the White of Eggs beat up 


L. now, and put in your Cream; put in a 
Ja king-pan an Abbe is of ſhort Cruſt: make a 


0 der round, pour in it your Cream, and 


bg ke it; being bak'd, ſugar it, and glaze 


| 
ich a red-hot Fire- chovel, diſh ; it up, ſerve | 


1 p hot. 


* his Mixture is likewiſe very proper for ö 


lf forts of ſmall F Won 4 and to ſtuff 
if 8 kes with. | 


. (in Buſquires.) 
or ſome fine Puff-paſte, cut it ſquare, 


fill it with Sweet-meat, ſquare your 


after the ſame manner with Flowers, and 


gnaments upon it: or elſe inſtead of the Lid 
over ſmall Slips of Paſte placed croſs- 
us, as viually done over other Tarts either 


{Wat or ſmall, Make your Buſqueres, which 


Clips of Paſte, in proportion to your Tart: 
ce eight: or ten of them in your Diſh, and 
Ike them ſtick to it with. Caramel. 
Let your Tart be bak'd, the Diſh! being 

fi on a Tin- plate. When done, ſerve it up, 

amd on the top with preſery'd Orange, 

ml OL, - - - B = 


— — 


* 
r . 
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or other dry Sweet-meats. You may alt 
make your Buſqueres with the ſame Paſte * 8 
the Croquante is made of. The Upper and t 
Under-cruſt of the ſame Paſte, fill'd "ith at. 


Sweet-meat. Let your Buſqueres | be we 
glazd. 


7 * r 


Tart (on Colonade. = 


*HIS Tart is made either with Paſte forl 6 
Croquante, or with Puff-paſte. Mal uff- 
an Under-cruſt in what ſhape you pleaſf La 
and make in Paſte feveral SS, or Dolphin he 
which you bake ſeparately upon a Tin-playl uh 
Your Under-cruſt being hardened, dip the 1 ce 
Sd, or Dolphins, in Syrup, to place them ov Ne. 
your Cruſt, then put upon your Under-cn cis] 
all ſorts of Sweet- meat or Currant Jelly ;Þ pit to 1 
dorn it as you pleale, ſerve it uP as a dat " you 

Dith. ed 


Pu. Cales. „ i 1 90 
A K E ſome fine Pufi-paſte, roll it as tif Apr 
as a Crown- piece, take a Diſh of i er A 
| bigneſs of the Cake you deſign to make, its; 
place the ſame over your Paſte which you lth ] 
round. Being thus cut, put it on a Sheet ne n 
Paper,or upon a Tin: plate; then make anotitting 
round pieee of Paſte in the ſame manner, cal pre 
ting in it what Figures you pleaſe. Fill Wecing 
firſt Abbeſs either with a Marmelade of Ws, { 
pricocks, or Apples, or with a Cream of ich 
tacho's, and cover it with your Abbeſs th a 
out into Figures. Then bake your _— lle. c 
5 oP l 


D 
O 
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» Sing done, ſtrew ſome fine Sugar over it, 
F $4 glaze it with a red-hot Firc-ſhovel. Put 


in its Diſh, and ſerve it up either hot or cold 
Ir a dainty Diſh : if it is filled with Cream, 
5 AG it 2 always 8 


4 Cake of Mille Feuilles. 


"Þ Half-Crown picce. Then put over it a 


ö 


Fake, cut your Paſte round it, and put this 


OW". 


F eight Abbeſſes more, cutting one of them 
bh your Cake. This being done, let them be 
c bt into Figures, and make your Cake as fol- 
: Put over one of theſe Abbeſles a Laying 
Wiericock Marmelade ; then over this ano- 
nts; again, another Abbeſs over the laſt 


Ich Jelly of Goosberrics. Continue after the 


preſery'd Rasberries, . Ce. 
acing on the top yotir figur d an 


— 


Ml l, 
* . 4 


Y Nate to make this Cake, get four or r five | 
pounds of fine Flower, and make a good 
pff-paſte; that being done, roll it as "thin 


Wh of the bignels of the Cake you deſign to 


ic cc 'of Paſte ſo cut round upon a Sheet of 
per. Cut out in the ſame manner ſeven 


to ſeveral Figures, to be placed on the top 


b ed leparately, then glaze the Abbeſs cut 


fer Abbeſs with a Laying of Jelly of Cur- 


e manner to place the feſt oſ your Abbeſſes, 
tting between them your ſeveral Layings 


glaz'd Ab- 
b, ſo that the reſt may not be ſeen: To 
hich purpoſe, your Cake muſt be glaz d 
tha white Glaze, a green Glaze, and a coche- 
lle. colour laze, to hinder our perceiving that 
B 2 15 thers | 
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there is more than one Abbeſs. Make the Glaze} der as 
thus, vg. beat together in an earthen Veſſel Egg, 
witha wooden Spoon about a pound of Pow. ] it, at 


5 der-ſugar; the White of two Eggs, and the the { 


Juice of half a Lemon. If this Mixture prove} Baco! 
to be too thin, put ſome more Sugar in iti] With 
then divide this Compoſition into three parts out t 
in the firſt, put nothing, but leave it white aj Oven 
it is; in the ſecond, put a little Cochenille, to ſerve 
make it red; and the third green, witlſ 

ſome Juice of Spinage. Glaze your Caket 
from top to bottom, firſt, with a Streak of M 
your white Compoſition, then with a Streak of 11 
the red, and afterwards with a Streak of thep found 
grcen; following the ſame order till yougupon 
Cake is intirely glazed. Then to dry you * 
Icing, put your Cake for a little while, in 4 
warm Oven, or before the Fire, turning it 1 f 

round now and then. Your Cake being as i 

ſhould be, you lay it in its Diſh, and ſerve iI heſs © 

up for a dainty Diſh. It may be made a bis la 
mall or as large as you pleaſe. me 


Jou tl 
4 Cale with Bacon. Wl be 


O RP E Rand cut your Puff. paſte as in th 0 ugar 
| preceding Article. Cover one of youfpt Fi 
| Abbeiles with Bacon pounded or melted, to ove 
gether with ſome middling Bacon more tha e len 
half bdil'd, and cut into flat Pieces of the big Bhain 
neſs of a Thumb; make a Border round iZ d 
Then put over this ſuch another Abbeſs, an kes 
put᷑ upon it the ſame Bacon as before: theme 
pur over it a third Abbels, after the fame ma! ench 


— — — — 
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ger as the former: rub the top of it with a beaten 
Egg, and ſtick ſome bits of middling Bacon in 
it, about the length of half a Finger, and of 
the ſame thickneſs. Before you blanch your 
Bacon, uſe it; and having ſtuck your Cake 
with as many bits of Bacon as poſſible, with- 
out their touching one another, pur it in the 
Oven. When bak'd, lay it in its Diſh, and 
ſerre it up hot for a dainty Diſh, $a £ 


N } A Cake call 4 Puis Amor. 


AKE 1 Puff-paſte, roll it into the 

LVL thickneſs of a Crown-piece, and put it 
iy a Diſh as before ; put this firſt Abbeſs 
Ippon a Tin- plate, then take another Diſh a 
Thumb's breadth ſmaller than the firſt, and 
t round it a ſecond Abbeſs; cut out of the 
"i of it, a piece of fix inches in Circum- 
rence, more or leſs, according to the big- 
Hels of your Cake. This being done, put 
| 1 is laſt Abbeſs over the firſt, and make with 
me of the ſame Paſte four SS, the bigneſs 
Fou think fit, at leaſt four inches long. Let 
all be dry'd in the Oven; then firow {ome 
Naar over your Cake, glaze it with a red- 
F pt Fire- ſhovel. The four SS muſt be glaz d 
over. Make with Paſte a little Chan of 
Wc length of four or five Thumbs, like the 
Fhain of a Well, which muſt be bak'd, and 
az d like the 1 Make likewiſe five ſmall | 
nWakes of the bigneſs of a Fiſt, with a Paſte, 
e@nmonly uſed” for a ſort of Cake call'd in 
1 eng. Petit Chouæ gros. Theſe five ſmall 
ef 5 2 : Cakes 
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| Cakes are to be made in imitation of Pales; ace 
and when bak'd, are to be filled up with Cur yo 
rant-jelly, or Marmelade of Apricocks, ſplit-Þ ove 
ting a corner of them without parting off 
them. Then rub theſe (mall Cakes with mel ſwe 
ted Butter, ſirew them with Sugar, and glazf red. 
them with a red-hot Fire-ſhovel. The wholg » 
being ready, diſh up your Cake, and fill uf | 

the middle of it with ſome Jc:ly of Curranty ? 
or Marmelade of Apricocks. Ihen warm ſong ? 

Caramel ina Stew-pan, in which you dip bot 
ends of your SS, placing them upright croſ 1 
ways on your Puis a Amour ; ſo that on 
end of each may touch the top of the otheſÞ? 
This done, dip likewiſe in your Caramel tif ti 
End of your Chain, laying the ſame over in 
top of your SS, ſo that it may imitate the nM 
ture of a Chain and Pale ofa Well After thi 
put one of your little Cakes in the middle q 
the top of your Well, and the other four Hr 
tween the Intervals "of your SS, and er 
it for a dainty Diſh. You may make i it as lar 
or as little as you pleaſe. | 


land 
may 
a lar 
3 5 Pape 

S mall Cakes of Puis d Amour. tate 
| R L L your Puff-paſte of the ſame thiꝗ beat. 
neſs as that before, cut it in Abbeſſes a Bo 

the bigneſs of the top of a Wine - Gl 
with a dented Jagging-iron, place them upt 
a Tin-plate, Then make as many more 1 
beſſes about the ſixth part ſmaller than the 
mer; cut out of the middle a round Pi 
of the breadth of a Six-PCNce, more or | 
acc 
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i according to the bigneſs of the Puis d' Amour 
you deſign to make then put theſe Abbeſſes 


off to be baked with the reſt; and when done, 
ſwecten them with Sugar: glaze it with a 
red hot Fire- novel. Then pour in ſome Jelly 


cloſe them with the ſmall round Piece cut out. 


| (dainty Diſh. 
A Cake rolled up in the Form of a Snail. 


* 2 9 
e 


N | 


ticle of Cream Tarts or Franchipane; you may 
. make it either white or green. Spread your 
Pate the length of one or two Yards, of the 


rhickneſs of two Crown- Pieces. Put your 


Paper well butter d, turning it round to imi- 
a Border of butter d Paper round it, bake it. 


pin it up, and ſeryei ir fora : dainty Diſh. 


over the firſt, keeping the ſmall round pieces cut 


of Currants or Marmelade of Apricocks, then 


Diſh up your Cakes, and ſerye them up for a 


8 ſome Puff. paſte and Cream made 
after the ſame manner, as in the Ar- 


þ I breadth of four or fix Fingers, and about the 


Cream in the middle the whole length of it, 
1 and cloſe your Paſte ſo as that the Cream 
! may not run out, and make it in the ſhape * 
qa large Sauſage. This being done, put it on 


Jute the form of a Snail, and rub it with 
beaten Eggs. Put it in the Oven, make alſo 


When bak d, ſtrow over it ſome fine pounded 
Sugar, and glaze it with a red-hot Fire-hovel. : 


. 8 4 


| 
1 
4 
4 4 
$) 
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beſs over a Sheet of Paper, and put volt] 
Cr cam in it to make it finer; make round it! 


the ſame Ornaments on the top. This being! 
the Oven. When bak d, you muſt glaze it with 


it up eithet hot or cold for a dainty Diſh. 


Ihen beat all together; put in now and b 
Well beaten, and begin to look white, ha- ; 


ving already put into it about a dozen offi 


Perſon to pound your Compoſition, leſt the | 
Almonds ſettle in the bottom. The White 


-" Cake call'd Feuillantine. +: 

\'OR this Cake ule the ſame ſort of Cream] au: 

as in the foregoing Article. Make an Ab- 

an ornamental Border of the Gmc Paſte, make F 


done, rub it with beaten Eggs, and pur it in} | 


Sugar through a red- hot Fire-ſhovel; and ſerve . 


p > Almond. Cale. 


N 1 make ſuch a Cake of a moderate ſi ze | that 


take a pound of ſweet Almonds with «-Þyour 


bout thirty bitter ones ſcalded, and poundÞPrint 


them well; put now and then ſome White off Knife 
Eggs. When pounded, pur it in a VeſlelÞ1 
add three quarters of a pound of powder'd Su 
gar with a little Orange Flower-water, three 
Eggs, and ſome raſp'd green Lemon- peel 1 


then ſome Yolks 'of Eggs. When they arc 


Yolks of Eggs, beat up the White of them 
whilſt at the ſame time you have anothetÞ 


of your Eggs being well beaten, mix it with} 
rhe {aid Compoſition, then put in a Tin Patty- 
pan well rubb'd with Butter. Now put it in 


moderate 
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Noderate warm Oven, and let it bake, during 


three quarters of an hour, but let it not bake too 
quick underneath, Let it be of a good colour. 


hen done, turn it upſide down, ſerve it for 
þ cunt Diſh. 


| Small Cakes are made with the ſame Paſte, 
taking only ſmaller Patty-pans. 


A ſort of Cake called Bonnet de Turquie. 


: 1 
4 | 


call'd in French (Bonnet de Turquie en 


ſame Paſte as the Savoy Cakes, or with the 


Print thereof, prick it with a point of a 


knife. You may make your Paſte finer, and 
even make your Abbeſs with a white March- 


ae Paſte, made with ſweet Almonds well 


pounded, together with a few bitter ones, 


to give it a better Flavour. Your Almonds 
| * well pounded, put them over the Fire 
In a Stew-pan, with a handful of powder d 


Pugar, keep it ſtirring. Being done enough, 
make with it an Abbeſs like that for a Cro- N 


huante : put it in your Patty pan, and bake it 


cat, and ſtrow over this ſome ſmall Sugar- 
plumbs of divers Colours, making one fide of 
one en, and the other of another 5 9 


te 


9 make this Cake, you muſt get a Mould | 
Cites de Melon.) It is made cither with the 
Almond-paſte above mentioned, or elſe with 


that uſcd for Croquante, which you put in 
your Mould or Patty-pan; to have the true 


_ — 
n e * 
> s a — — 
— , 89 
2 


to a fine Colour. Your Bonnet de Turquie 
deing bak'd, rub the ſides of it with Sweet- 


It 


26 THE MODERN COOK. . 
it up hot over a Bottom furniſhed with Sweetf | 


to bake. When bak'd, rub it with Sweei n 
meat of divers Colours, and ſtrow over thi: 


it up over a Bottom like that of a CroquantÞ 
with Sweet-meats of divers Colours garniſh'Þ 
provided it be broke through, and loo 
like a Crown. | 


- T # 0 make this, your Paſte need not * 


two Ounces of Sugar take ſix Ounces «| 

fine Flower atleaſt, and a little Orange Floweß 
water, but no Eggs, becauſe they would mak 
your Paſte too dry: moiſten it with Wate 
and mind that it be neither too ſoft nor to 


init an Abbeſs of your Paſte, cut out int 


meat, like the Bottom of a Croquante. 


A Crackling Cake in the ſhape of a Crown, 


＋ HIS is generally made with Paſte for! 

Croquante, with which make ſome Slip * 
which you put into a Stew-pan, imitating aÞ* 
much as poſſible the form of a Crown, eithe|* 
Imperial or any other. Colour it, and ſeti 


ſmall colour'd Sugar-plumbs as before. Seri 


4 4 rackling. and glax a Cake, in French, cu 


quante Vitrée. 


ſo very fine: make it thus; vis. 


hard : Then rub a Stew-pan with Butter, pu 


divers Figures. When ready to be bak' 


ſtrow ſome Sugar over it. Then put it in ii one 
Oven, where you turn it now and then, an fine 
keep a dry piece of Wood flaming in th The 
Oven, to give your Cake a fine Colour. Wis and 
ba 
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bak d to your liking, let it be cold before you 


ottom, you may make it in what ſhape you 


2 


jn the March-pane Paſte, When you are ready 


ſome Sweet-meat of divers Colours, or ſome 


a dainty Diſh. 


Uon't let tire © out of your . Roke. wage it glaze 
well, take it out, let it be half cold, take! it off 
. without breaking, make another Abbeſs with 


beſs, ſerve 1 it up for a dainty Diſh, 
Savoy-Cake, 


0 fine Flower of the weight of half your Egg 
tu Then part the White fromthe Yolks of 3 
e and beat up the Whitc to Snow] put in ſome 


= 3 Yolks 


lake it out; being cold, put your Pan a little o- 
tel Stove to looſen your Cake, As for the 


pleaſe, with a Paſte made with Almonds, as 
to ſerve up this Cake, put in the bottom 


Jelly of Currants ; ; ſerve It up, with its Lid, for 


A Cake call 4 Croquante FR Feuilletage. ; 


AKE an Abbeſs of Puff. paſte, put it in 
A the bottom of a Stew- pan, or of a Baking- 
| Ne an. and cut it into what 1 you Sear Let it 


ſome of the ſame Puft- paſte, of the ſame big- 
1 . as the other, and let it be bak d: then 
diſh it up, rub it with Jelly e of Currants, or o- 

ther Sweet- meats, put over it your g glazed Ab- : 


UT i in ſome Eggs into one Scale, and 

ſome powder'd Sugar into the other, both 
afthe ſame weight: take the Sugar out of the 
one, leave half of your Eggs in the other : 3 : 


— = —o— m— 8 . - — — 


Turquie rubb'd with Butter, and put in you 
Mixture, putting over it Slices of criſp'd Al- , 


ately into an Oven moderately hot, and let it f 
| bake about an hour and a half. Your Cakep * 


N when? tis well coloured, ſerve it up or glaze itÞ 1 
like the Cake (of Mille Feuilles) or elſe rubÞ J 
it with Syrup, and ſtrow it with colour'd Su- of 
car-plumbs ; diſh it up, and ſerve it hot for al ge 
dainty Diſh. You may make them as {mall BP hoils 
you pleaſe in ſmall Patty-pans. ak. 


THE Cake is made very near the ſame 7 
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Yolks, beat it together, put your Sugar into) 
it, and a moment after your Flower; add 


raſp'd g green Lemon: peel, Leaves of crisp d O. . 
range Flower cut ſmall; then take a TinÞ ; 


Patty-pan, or a Stew=pan, or a Bonnet d 


monds and Piſtachoes not colour'd, with pre. 
ſervd Lemon-peel cut ſmall : put it immedi 


being bak'd, take it out of the Tin Patty-pan;Þ | 


Another Savoy-Cake. 


with a Bisket. For a middling ſort of N 


Cake, take a pound and a half of powder d 4 
Sugar, put it into a Veſſel, break thirty Volks yi 
of Eggs, keep the White. Add Almonds or 
Almond - biskets, and Macaroons, bruis d with Þ1 
green Lemon- peel, ſome preſervd Lemon] 


cut ſmall, and a little Orange Flower- water. 


With the Volks of Eggs aforeſaid, put in 
one after another to thicken the Mixture; 
the White of your Eggs being beat up to Snow, 
and mixed with the reſt, add by degrees a 
pound and a quarter of ſifted Flowcr. This 

done, 1 


middling Oven for an hour and a half. Be- 
ing baked, glaze it to the Colour you like; 
| (ec the Article of the Cake call'd Mille Feu- 


FE up. Small ones are made with the ſame 
TE alte 1 in little Moulds. 


Poupelain. 


2 U T about two or three Glaſſes of Water PTE 


in a Stew-pan over the Fire, with a piece 


of Butter of the bigneſs of an Egg, a Stick 
| of Cinnamon, and a little Salt. When it 
| Þolls, put in it by degrees Flower enough to 


make it pretty thick, and keep it ſtirring a 


Et cool a little; then put it in a clean Stew- 


g Wide ; ; of which you. form your Poupelain, 


| Oven. 'Fhen put in it a thin Laying of Jelly 


Pt Currants, or of other Sweet: meat, with 


ſome 
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bone, rub a Tin-pan or a Stew- pan with 
Butter, put in it your Mixture, bake it in a 


illes ») or elſe you may glaze it white, ſtrow'd 
| with (mall colour'd Sugar-plumbs ; but if it 
proves to be of a fine Colour, you may ſerve. 


EFhile ; then take it off from the Fire, and let 


pan, break in ſome Eggs one after another, 
Pon't make your Paſte too thin, add a little 
green Lemon-pecl raſp d, rub a Sheet of Paper 
pith Butter, lay over it your Paſte two fingers 


put Paper round it to hold it up. Put it 
In a moderate Oven, which you muſt open as 
ſittle as poſſible. Your Cake being bak d, draw 
t, open it in the middle, take out the Paſte, 
then rub it with melted Butter; ſugar it, and 
Flaze it with a red-hot Fire- ſhovel, or in the 
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ſome preſery'd Lemon-pecl cut in ſmall thin | 
Bits. Cover your Poupelain with the other 
half, rub it with melted Butter, (ſome ſugaff | 
it,) glaze it with a red-hot Fire-ſhovel, diſh; 1 
up, and ſerve it hot for a dainty Diſh. Vo 
may make it as large, or as ſmall as you pleaſeÞ : 
you may likewiſe bake it in a Stew=-panſ 
rubb'd with Butter, or elſe in a Bonnet d 
Turquie. This ſort of Eritters ſerves alſo top 
make Fritters, call'd Pets, &c. | 


12: Quail Pye. C 
70 UR Quails being pick d and drawn 
take out their Gall, "and put their Liver 
on a Preſſer with ſome Muſhrooms, a litt 
Ham, alittle Bacon, ſome Chibbol and ſom 
; Parſley cut ſmall, feaſoning the whole witli 
Pepper, Salt, and Sweet-herbs ; and having 
minced and pounded | it, ftuff your Quails wit . 
it; then put in a Baking- pan an Abbeſs with 
ſhort Cruſt, neither too thick nor too thin, an 
make in it a Laying of Bacon ſerap'd, minc'd| 
or pounded. Then place in it your Quail 
with Bits of Sweet-breads, Cock's-Combs, ani 
Muſhrooms ; ſeaſon it, and put in the middiſ 
a Bunch, and ſome Butter on the top; cov 
it with Slices of Veal and Bards of BA 
con, lay over it an Abbeſs of the ſame Paſte 
make round it what Ornaments you pleak 
rub it with beaten Eggs. When baked an 
diſhed up, take out the Slices of Veal an 
Bacon with the Fat: pour in it ſome Eſſen 
: 8 0 
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7 Ham, let your Pye be reliſhing, ſetve it 
| [to hot for a firſt Courle. 


1. 4 Pye, with , a Sort of Fu feng, call'd 
| Sodiveau. 


Breaſts of ſome Capon and Partridge, 
and as much Beef- Suet as Meat; ſeaſon it with 
pepper, Salt, Sweet-herbs, fine Spice, and 
| Parſley, all chopped ſmall. Lay an Ab- 
| bels made with a ſhort Cruſt in a Baking- 


ban; place over it ſome Sweet - breads, 


Locks. combs, Muſhrooms, and forced Meat- 
balls, and put Slices of Bacon and ſome But- 


Jon permits. 


A t Phe. 


Wounded Mixture, place the Wings and Legs 


4 1 N C E a Bit of Veal, together With the 


er over the whole. Cover your Pye with the 
ame Paſte, rub it with the Volk of an Egg, 
Ind fend it to the Oven. When bak d, taxe 
but the Bacon and the Fat, put ſome Cullis of 
Leal and Ham in it; and it being reliſhed, ſerve 
t hot. You may put in ſome Artichoke: bot- 
F' toms and Tops of Anz, when the Sca- 


OUR Woodcocks being pick'd and 

drawn, lard them with mall Bacon . 
Kcaſoned, take off the Legs and Wings, cut 
he Carcaſes in two, pound the Guts with 
ſcrap'd Bacon, Truffles cut ſmall, Parſley and 
Chibbol. Make an Abbeſs of the bigneſs of 
your Pye z cover it over with a Laying of your 


over it, and ſeaſon it with Salt, Pepper, Sweet- 
| hcrbs, 
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Whilſt it is ſtewing lowly, pound the Car < 
_ caſes and the Heads of your Woodcock reaſl 
When pounded, put it in your Cullis, let it iu 


Pye being baked, take it out, diſh it up, tak 


2 whole, 


Legs; pound the Livers with ſome Bacc 


your Wings and Legs With ſome SWeet=bread 


herbs, and fine Spice, lay over all Bards 01 * 
Bacon with ſome Butter; cover your Pye wit 


an Abbels, rub it with Eggs, and ſend it to Ic 's 
the Oven. Now make a Cullis thus, vizl Mal, 
Take a pound ofa Fillet of Veal, ſome Slice 1 | 
of Ham, an Onion cut into two, and ſom 90 
Carrots cut into bits. Put theſe in a Stew hen 
pan over the Fire, cover it, and let it ſweu ces 
When it begins to ſtick, put to it a Lump 0 5 C 
Butter with a Duſt of Flower; keep it ſtirring to 
moiſten it with half Broth and half Gravey ! Mh | 
ſcaſon it with a whole Chibbol, Sweet-herb * th | 
and Muſhrooms ; and put a Glaſs of Whit" 7 
Wine into it, with ſome of your uſual Culli _ 


reliſhing, ſtrain it off, and keep it hot. You 1 
out the Slices'of Bacon and the Fat, put in iſ tal 
your Cullis with Lemon-juice, and ſerve p 
up hot. a0 

A Pye with Snipes is made the ſame To # 
only you cut them in two, or leave then | 


A Partridee Pye. 


"OUR Partridges being done, truſſed, : ant 
blanch'd, cut off the Wings and thi 


Lay an Abbeſs in a Baking-pan, put over th 
1 pounded Bacon and Livers; upon this, plad Fo 


_—_——— -—. —-— 


At into bits, Muſhrooms and Truffles ; ſea- 


ral, and Bacon: at laſt cover your Pye 


anc Carrots, cut into bits; ter it ſweat over 


t half Gravy and half Broth; ſeaſon it 


5 
pf 


lit the pounded Carcaſſes, ſtrain it off, and 
5 | take out the Veal, Ham, and Fat; diſh it 


put in it your Cullis, and ſerve it up hot 
a Courſe. 


4 Lark Pye. 


ſhrooms, 
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7 


ſan it with Pepper, Salt, Sweet-herbs, and 
e Spice; cover it with Slices of Ham, 


With an Abbeſs, rub it with Eggs, and let it 
| 5 done in the Oven, or under a Cover. 
hen make a Cullis thus, vig. Take ſome 

ices of Veal and Ham, with Onions 


$tove: when it begins to ſtick, moiſten it 


| ch Muſhrooms, Truffles, a Sprig of tweet” 
1B Nil and Rocamboles; put in it a couple of 
Naſſes of Champain, and thicken it with a 
ae full of your uſual Cullis. Pound the 
Wrcaſles of your Partridges, take out the Meat 
Pour Cullis, let it be of a 9004 Taſte, put 


Ep it hot. When your Pye i is bak'd, open 


ICK, draw, and truſs your Larks. Pound 
the Guts with ſome Bacon, ſeaſon them 
th Pepper, Salt, Sweet-herbs, fine Spice, 
ruffles, and a little Sage, and 
h theſe farce vour Larxks Lay an Abbeis 
de with a ſhort Cruſt in a baking-pan 3 
over the ſame ſome pounded bacon and 
ef. ſuet ; place your Larks in it; ſeaſon it 
h Pepper, Salt, Sweet-herbs and tine Spice; 
Nor. II. i | lay 
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lay ſome Slices of Bacon with Butter over ith i 
cover it with an Abbeſs; rub it with Eggs; Liv. 
ſend it to the Oven, or let it be done unde But 
a Cover. When bak'd, open it; take ou cov 
the Bacon and the Fat; diſh it up; put in i 
ſome of your uſual Cullis or Eſſence of Ham rn 
and ſerve it up hot. | 


1 A Rabbit Pye. {up h 
OUR Rabbits being skin d and drawn 
cut them into cight Pieces, mince th: 
Liver with ſcrap'd Bacon, Parlly, Chibboly 
Shallots, Pepper, Salt, Sweet-herbs, an 
fine Spices. Lay in a Baking- -pan an Abbe 
made with a ſhort Cruſt, put over it ti 
pounded Liver, place in it your Rabbits wii 
Muſhrooms and Truffles; ſeaſon it with Pei nd 
per, Salt, Sweet-herbs, and fine Spice; 1a 
Slices of Bacon with Butter over it; coveri 
with an Abbeſs ; rub it with Eggs, and let! 
be baked about three hours. Then open it 
take out the Bacon and the Fat; put in it ſo 
Eſſence of Ham, or Cullis of Rabbits: dil 
it up, and ſerve it hot for a Courſe. 
A Pye with Slices of Hares or Leverets 
Y OUR Hares being skin'd and draw! 
cut the Fleſh of their Bach into Slice 
and mince their Livers with ſerap'd Baco 
Parſley, Chibbols, Shallots, Muſhroom 
Truffles, Pepper, Salt, Sweet-herbs and fi 
Spice. Lay an Abbeſs made with a {hc 


Cruſt in a Baking-pan ; put in the pound 
I Lives 
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Livers; then your Slices; and laſtly, ſome 
utter and Slices of Veal, Ham, and Bacon: P 
cover your Pye with Paſte, rub it with Eggs, 
and ſend it to the Oven. When bak'd, o- 
pen it; take out the Fat and the Slices of 
; * Veal and Bacon: diſh it up, put ſome 
Cullis or Eſſence of Ham into it, and ſerve it 
ö 4 hot for a Courſe. 

* Squab Pye. 
EO CALD your Squabs, draw them, and 
truſs them as for ſtewing, and blanch 
them. Mince ſome Bacon and Beef-fuct, | 
und pound it; lay in a Baking- pan an Abbes 

made with a ſhort Cruſt, put pounded Bacon 
Ind Beef. ſuet over it, place your Squabs in 
„ with Sweet - breads, Muſhrooms, Artichoke- 
ottoms and Truffles; ſeaſon it with Salt, 
epper, Sweet-herbs and fine Spice; lay ſome 
utter and Slices of Bacon over it; cover it 
th an Abbeſs; rub it with Butter, and let 
bake about two hours. Then open it; 
ke out the Bacon and Fat: diſh it up; put 
n it either an Eſſence of Ham, a lite Cul- 
a2 Cray -fiſh Cullis, or ſome beaten E225 

d ſerve 1 it up hot for a Courſe. arts 


1 Chicken Pye. = 
INGE your Chickens, draw and truſs 9 
” them as for boiling. Blanch them in 
iling Water, and cut them out as for 4 
icaſſce. Lay in a Baking-pan an Abbeſs 


ade with a ſhort Cruſt ; put over it ſome 
0 | "On" de 


l 


[eb 
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| Minc'd-mcat or Godiveau; and your Chief 
kens with Sweet-breads cut into bits, Muth 
rooms and Truffles; ſeaſon it with Peppe 
Salt, Sweet-herbs and fine Spice; lay ſong - 
Butter and Slices of Bacon over it; cover if | 
with an Abbeſs ; rub it with Eggs, 1 let 
be baked about two hours. When bak d, opp 3 
it; take out the Bacon and the Fat; diſh Þ 
up, put a white Cullis in it, an Eſſence q 
Ham, or ſome beaten Volks of Eggs, and ſen 
it up hot for a Courſe, _ &T 
The Pye with Pinions, Livers, and Hen * 
of Fowls is made the ſame way. F 


EL Sweet-bread Pye. CE, 
; S OAK your Sweet-breads in freſh Wat 15 
and blanch them in boiling Water. Cl 
| ſome Bacon and Ham into Slices, ſeaſon 
with Pepper, Salt, Swect-herbs, and fil 
Spice. Lard therewith your Sweet-brea > 
Lay in a Baking- pan an Abbeſs of a ſhort Ci 
or ſome Puff-paſte ; over this put ſome min 
Meat or Godiveau ; place your Sweet- brei 
in it, with Muſhrooms, Truffles, and Cociffi 
combs ; ſcaſon'd with Salt, Pepper, Swe: 
"herbs, and fine Spice: lay ſome Slices | 
Bacon with Butter over it; cover it with 
Abbeſs; rub it with Eggs, and ſend it to 
Oven. When bak'd, open it; take out 
Bacon and the Fat; diſh it up; put in it 
Eſſence of Ham, or a Craw-tiſh Cullis, : 
ſerve it up hot. 3 


land 


God 
Ton 
herb 
0 f y 
cove 
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| F A Pye with Fat Livers is done the ſame 


— 


"of Pye with Fricandos. 


AKE a Nut of Veal, cut it in Slices, 
1 beat them flat, and lard them with fine 
Bacon. Strow them with a Duſt of Flower, 
pblanch them in melted Bacon, or Hogs-lard; 
| hen take them out, and let them cool. Lay 
in Abbeſs of ſhort Cruſt in a Baking-pan, 
with minc'd Meat or Godiveau over it; place 
pour Fricandos in it with ſome Muſhrooms ; 1 
ſcaſon it with Pepper, Salt, a Crum of Gar- 
lick, and a Bunch of Sweet-herbs; lay Slices 
| of Bacon with Butter over it; cover it with 
kn Abbeſs ; rub it with Eggs „and let 
7 Ir bake about three hours. Then open it; 
ke out the Bacon and Fat; diſh ir up; put 
In it ſome of your uſual Cullis or Eſſence of 
Ham, with Lemon-juice: let it be rcliſh- 

4 png, and ſerve it up hot for a Courſe. 


1 Pye with Sheeps-Tongues. 5 
AK E Sheeps-Tongues half done in a 
Braiſe, or in a Seaſoning; pick them, 
Wand lic them in two. Lay an Abbeſs in a 

PBaking · pan, put over it ſome minc'd Meat or 
Godiveau ; place over it a Laying of your 
Tongues, ſcaſon'd with Pepper, Salt, Sweet- 
herbs and fine Spice, then a ſecond Laying 
Wot your Tongues, ſeaſon'd the ſame way: 
lay over them Slices of Bacon with Butter; 
Icoyer your Pye with an Abbeſs; rub it with 


V 
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Eggs, and let it bake about two hours. When 1 
done, take it out, open it; take out the { 
Slices of Bacon; diſh it up, put in it mino 
Sauce, and ſerve it up hot for a Courſe. Pq 
See the manner of making this minc'd Sauce 

in the Chapter of Sauces and Cullis. 6 


A Pye with Neats-Tongues. 


Ave with Neats- Tongues or Calves 
Tongues, is done as that before; but? «+ 
the Neats-Tongues are cut into Slices, and pur. 


the Calves-Tongues | into long Pieces. z | 
4 Pye with Chickens or other Meat mn 4 ies, 


UT in the Bottom of a Diſh a LayinÞ 
1 of minc'd Meat or Godiveau, and maki 
round it a Border with Puff-paſte. Then tc 
place your Meat in it, ſeaſon it with Pepper 
Salt, Sweet-herbs, fine Spice, Muſhroom 
and Truffles; lay Slices of Bacon and Butter 
cover it, cover it with an Abbeſs of Puff 
paſte cut out into divers Figures, rub it with| 
Eggs, and put it in the Oven. When bak d 
take it out, open it, take off the Slices off 
Bacon and the Fat, put in it ſome Cullis, let i 
be reliſhing, cover it again, and ſerve it up then 


hot for a Courſe. lit 
5:12" 2 
7 ye (ar P Efeuille . 11 


T HIS Pyeis made with Chickens or other bein 
Meat the ſame way as the Pyes before 
mention'd; but you eover it with an Abbeſs into 
(a 
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"i bf Paſte made the Jpanzſh way. See the way 


bf making it in the Article of Patty-Pattees. 
Don't. rub it with Eggs, but with melted 


Hog's-lard. When bak'd, put in it through | 


oþ Tunnel what Sauce you pleaſe, and ſerve it 
bp hot for a Courſe. 


K Puſp Paſte with Beef. -ſuer. 


your Paſte with it, as you do with. But- 
ter. This Puff-paſte | ſerves in hot Coun- 


Jries, when they cannot cafily get But- 


cr. It is us'd with the (ame ſorts of Paſtry- 


0 


pe found as good as that made with Butter. 


Peet. uet melted and pounded as before. It 
$s usd with Pyes ſerv'd up either hot or cold. 


| Fen the Inſide of Pycs. 
| Puff- -Paſte with Oil. 


1 AKE ſome Beef. ſuet, melt it, flrain it 
off, put t in freſh Water a little while 
nen take it out, ſqueeze it and pound it with 


a little Oil. When mix d, put more Oil in- 


to it, and pound it again; and do the fame 

ill your Beef- ſuet be as ſoft as Butter, This 

being done, put ſome Flower on a Dreffer, 

make a hollow inthe middle, put a little Salt 

into it, Wirk a couple of Eggs and à Glass 
0 4 5 of 


rr a. * 


op ſome freſh Beef- ſuet, melt it, but 5 
dont let it be brown. Strain it off, ; 
put in freſh Water and pound it; 4 5 


Mork, as that made with Butter. This ſort 
pf Paſtry muſt be ſerved up hot, that it may 


Lou may make a Paſte for ſhort Cruſt with 


| 1 he ſame Beef- ſuet is likewiſc goes to o moil- f 


' Paſte over it, then double your Paſte, ro 


P UT about three pound of Flower on 1 


Oil, but very little at a time. Repeat tui 


of 28 This Paſte (Frvey for all ſorts ] 


lay in a Baking-pan your Paſte the thicknel 


| breadth of a Thumb. Take Anchovies clean, 


Cut ſome Paſte into (quare Slices of the breadth 
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of Oil, mix it with freſh Water, let yo gfa T. 


| Paſte be as ſoft as your Becf-ſuer and Oi Ws, 


pounded together; Keep it a little while, the@1lout 
roll it, put over it as much Beef and Oil e O. 
t to 
it, double it again five times. This ſort off cith 
Paſte is proper in Countries where Butter ij 
ſcarce. You may uſe it with all ſorts of 
Paſiry, provided you ſerve it up hot, V 
may take Hog S-lard inſtead of Beef-ſuer, 


Another Sort of Puf-Paſte with oi. | 


Dreſſer, make a hollow in the mid di 
put in it two Eggs with a Glaſs of Oil; mi 
it with freſn Water, and let it ſtand. The 
roll your Paſte very thin, put over it ſon 


about ſix times, putting in it about two poun 


Pye a la Oli, the Provengal Way.) 


AK E a Puff-paſte with Oil as the lat 
putting in it Anchovies cut ſmall andifi 
—.— when you mix the Flower. . Thalf 


of a Crown=plece, put round it a Slip of cis 
and bone them, cut them into two, put thenlf 
round your Abbels at a diſtance from each o 
ther: do the ſame till your Abbeſs be ful. 


0 


* 6 —ꝛ —— —ę— 
2 * * * 
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of a Thumb, and of the thickneſs of a Shil- 
Fling, put theſe over cach Anchovy. Then 
ESlour your Pye with Eggs, and ſend it to 
e Oven. Let it be of a good colour, but 


i either hot or cold for a dainty Diſh. 
| A Carp Pye. 


1 aſhrooms. Lay in a Baking-pan an Ab- 


Nes of the Paſtc for ſhort Cruſt, and put in 


1 L your minc'd Carp. Gut your Carps, ſplit 


em into two, cut each half into three parts, 
Hut them over your Stuffing, with Muſhrooms 
Nad a Bunch of Swect-herbs, ſcaſon it with 
Nepper, Salt, and Sweet-herbs, lay ſome But- 

er over it, cover it with an Abbeſs, colour 
t with Eggs, ſend it to the Oven. When 
hak'd, take it out, open it, take off the Fat, 
(Wiſh it up, put in it a Ragont of ſoft Roes of 
arps, or a Cra y- fiſh Cullis; ſetve it VP * 


Jor a Courſe. 


| 4 Pike Pre 
T made the ſame + Way, 


t too dry. When bak d, diſh it up, and ſerve ; 


AK E ſome « Cann ſcale and waſh chem, 

EX Take off the Flcſh of one, put it on a 
Dreſſer, mince it with Crumbs of Bread boil'd 
in Milk, and a Lump of Butter, ſeaſon it with 
Nut, pepper, Sweet-herbs, fine Spice and 
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„ A Tench Pye. 
GAL, gut, and waſh your Tenches, M | 


% oy 


5 or thent i into pieces. Lay an Abbeſs "ha 5 N 
il ſhort Cruſt in a Baking-pan, put ſome Carl) 
uh Stuffing in the bottom, and put in your TM a 0 
wh "+. Ons with Muſhrooms and Artichoke Bottom out 
3 ſeaſon it with Pepper, Salt, and fine Spice, |, „ 8 
tl ſome Butter over it, cover it with Paſte, c 40 ne 
l Tour it with Eggs, and ſend it to the Ora Lon 
Ml  Whenbak'd, takeit out, open it, take off tiff W her 
1 Fat, diſh it up, put in it a White Ragout « thc Fe 
| ſoft Roes of Carp, or a Cray-fiſh Cullis, or« wi th 
0 = ther Cullis, and ſerve it up a for a Courk e! 
5 Eel Pye. 2 
lh CKIN, out, arid waſh your Eels, bone ther ( : 
| | MD on the Back and Breaft, cut them ini - 
ll pieces, blanch them, put them in freſh W th , 
5 ter. Lay ſome Paſte for ſhort Cruſt in a 0 
\\_ king- pan, pur in it a Carp-ſtuffing, place in 8 
Il your Eels with Muſhrooms and dry Truffſe , ' 
ſeaſon it with Pepper, Salt, Sweet-herbs, fin of 
1 Spice, Parſley | and Chibbol cut ſmall; 1 ie 
0 ſome Butter over it, cover it with an AM. 4 
hi beſs, colour it with Eggs, ſend it to the Oven, ir 
ith When bak'd, take it out, open it, take ol elf 
1 the Fat, diſh it up, put in it ſome beaten Egg = 
Wm or Cray-fiſh Cullis; ferve it up hot for | 
0 . Courſe. 
17 
7 d t 
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Trout Pye. 


with Eel, or with fine Bacon and Ham. 
in a Baking: pan an Abbeſs for ſhort Cruſt, 
bar over it ſome Carp's Stuthng, and your 


1 


outs with Muſhrooms : ſeaſon it with Pep- 
ie Butter over it, cover it with an Abbeſs, 


V When bak'd, take it out, open it, take off 
Fat, diſh it up, put in it a Cray-fiſh Cullis 


) 5 


1 


t 


pc it up hot for a Courſe, 


Salmon Pye. 


Ich your Pieces of Salmon over it: ſeaſon 


m with Pepper, Salt, Sweet-herbs, fine 
Dice, Muſhrooms cut into Slices, and Truf- 
if you have any; lay ſome Butter over 


ele, cover your Pyc with an Abbeſs, colour 


d, open it, take off the Fat, diſh it up, 


Ve it ur, hot for, a, Courſe. 


| Sturgeon Pye. 1 


F. W 
4 * 
8 


d them with Eel, or elſe with Bacon and 


Ham; 3 


. OUR Trouts being clean'd, lard them . 


„Salt, and a Bunch of Sweet-herbs, with 


our it with Eggs, ſend it to the Oven. 


nn Cray-fiſh Tails, or ſome Eſſence of Ham, 9 


UT your Salmon i in pieces, lay in a Ba- = 
| \ king- pan an Abbeſs of Paſte for a ſhort 
Foſt, put in it a Stuffing made with Carps, 


Wvith Eggs, ſend it to the Oven. When 


t in it a Cray-fiſh Cullis, or other Cullis, 
elſe an Eſſence of Ham, and Lemon: juice. 


As H your Sturgeon, cut it into ſquare 
Pieces of the breadth of four fingers, 


- — 
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Ham; lay an Abbeſs of Paſte for ſhort MEN 
in a Baking-pan, put in it a Stuffing mM Io 
with the Fleſh of your Sturgeon; or wil C 
Carps; place over it your Pieces of Stutge Cc 
with Muſhrooms and Truffles, if you have a 
ſeaſon it with Pepper, Salt, Swect-herbs, fiſh 
Spice, the Juice of two Lemons, Chibh, N 
Shallots, and a couple of Rocamboles 
ſmall. Lay ſome Butter over theſe, co 
your Pyc, ſet it off with Ornaments, cola 
it with Eggs, let it be in the Oven for two ho 
When bak'd, open it, take off the Fat, dM 
it up, put in i a Cray-fiſh Cullis, or min 
Sauce, or an Eſſence of Ham; ſerve it * 
hot for a Courſe. 


” Pye with Barkels or er: Ei ſh. 


A K E ſome Barbels, Turbats, or Solf 

gut and waſh them, cut them into $ $ 
ces; mince ſome of their Fleſh with Butt 
Muſhrooms, and Truffles, if you have a 
ſeaſon theſe with Pepper, Salt, Sweet- hedl 
and fine Spice; put in the Crumbs of a Lo 
boil'd in Milk, with a couple of Volks 
Eggs. Now lay in a Baking-pan an Abb 
of Puff-paſte, put in your Stuffing, pl 
your Slices over it, with Slices of Muſhroo 
and Truffles, if you have any; ſeaſon the 
with Pepper, Salt, Sweet-herbs, fine Spid 
and a couple of Rocamboles cut (mall. 

ſome Butter over them; cover your 0) 
with another Abbeſs; colour it with Eg the 


let it be in the Oven fox an Hour, * 
| | b⸗ N 
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kd, take it out, open it on the Top, 
F. Peet the Fat, diſh it up, put in a Cray- 
| Wh Cullis or other Cullis, ſerve it up hot for 
r Courſe. 


i 3 — Snelt Pye. 


4 CALE, gut, and waſh your Smelts, put 
Fe an Abbeſs in a Baking-pan, lay over it 
me Butter ſeaſoned with Salt, Pepper, Sweet= 
45 erbs, fine Spice, Muſhrooms, Parſley, and 

Fhibbol cut ſmall; then place in it your Fiſh, 
Maſon it with Pepper and Salt, and put the 
eit of your Butter over it: cover your Pye 
With another Abbeſs, ſet it off with Orna- 
1 ments, colour it with Eggs, and let it be 

dak d moderately about an hour. When ba- 
Fed, take it out, open it, take off the Fat, 


N ullis or ſome Eſſence of Ham; diſh it up, and 
ſerve it up Nor for ©: Courſe. 


Pearch Pye. 5 


WOCALE, gut, and waſh your Pearches, 
D cut off the Heads, the Ends *of the Tails, 

End the Fins. Lay in a Baking-pan an Ab- 

deſs made with Paſte for a ſhort Cruſt, put 


per, Sweet-herbs, fine Spice, Muſhrooms, 
parſley, and Chibbols cut ſmall; then place 
our Pearches in it, ſeaſon them with Pep- 
per, Salt, and Muſhrooms cut into Slices, lay 
the reſt of your Butter over them, cover your 
Pye with another Abbeſs, ſet i it off with Or- 
naments, 


put in it a little Cullis of Cray-fiſh, or other 


over it ſome Butter ſeaſoned with Salt, Pep- 8 
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naments, colour it with Eggs, and ſend; " 2 
the Oven. When baked, take it out, of L 
it on the Top, take off the Fat, put a Rage 
of Muſhrooms, or a Cray-fiſh Cullis, oo 
white Ragout of Oyſters, and ſerve it up Þ 10 
for a Courſe. 
Dyes with Quavivers are made the ſa | 
way. 


4 Pye with minced Carps. ; 


CALE, waſh, and skin your Cath 
_ = mince their Fleſh on a Drefler ; ſeaſon the 
| wich Pepper, Salt, Sweet-herbs, fine Spill 

Muſhrooms, Parſley, and Chibbols cut ſmalf 

add the Crumb of a Loaf boil'd in Mil 
and mix theſe all together. Put an Abbe . 

Puff-paſte into a Baking- pan, put in it yo 

; minc'd Carps, with ſome Butter over it, «kg. 
ver it with another Abbeſs, adorn it, colo Thi 6 
it with Eggs, ſend it to the Oven. Wh * 
| baked, take it out, open it on the Tos 11 
take off the Fat, put in it ſome Cullis wil 
Lemon/ juice; ſerve it up hot for a Courſe Fee 
_ You may make Pyes of all ſorts of Fiſh 1 1.5 oe. 
ſame way. 2 


"of freſh Cod TR. ÞB 

PV T an Abbeſs of fine Paſte in a Baking i 
1 pan, put over it ſome Butter, roll'd ul i 
Flower, and ſeaſoned with Parſley, Chibbol 7 
Muſhrooms cut ſmall, Pepper, Salt, Sweet 
| herbs, fine Spice and Shallots ; put ſome Pie 
ces of freſh Cod over it, ſeaſon them wit 
Pepper 


1 
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Po oper, Salt, Parſley cut ſmall, Parſley Roots 
1 t into Slices, and a little Mace. Put ſome 
Ft Itter over theſe; cover your Pye with ano- 
Her Abbeſs ; adorn it; colour it with Eggs; 
E d it to the Oven. Now make a Sauce 
thus, viz. Put a Lump of Butter in a Stew-pan 
er the Fire, with à Duſt of Flower, Salt, 
Nepper, Nutmeg, a couple of Anchovies cut 

mall, and a Daſh of Vinegar; thicken your 

Fuce, and put in it ſome blanch'd Oyſters. 

Your Pye being bak'd, take it out, open it, 
re off the Fat, let it be reliſhing, ſquecze a 
j mon. juice into it, then put your Sauce in- 
to ih it, ſerve it up hot for a Courſe, 


Y A Pye of ſalt Cod. 
FN A K ſome ſalt Cod, unſalt it, boil it, 
7 then put about a pound of Butter into a 
tew-pan, with a Duſt of Flower, Parſley, 

Fee Shallots, Rocamboles cut ſmall, 
and Nutmeg : take your Cod out of the Wa- 
1 kr, bone it and cut it into Slices; put it into a 
rew-pan with Cream; thicken your Sauce, 
1 | jut an Orange or a Lemon-Juicei into it, let it 
e reliſhing and cold. Put an Abbeſs of Puff- 
| Paſte in a clean Stew- pan, put your Cod into 

t with a Lump of Butter over it, cover your 

Fye with another Abbeſs, adorn it, colour it 
With Eggs, ſend it to the Oven. When bak d, 

| Ake it out, open it on the Top, put in it 2a 
hite Sauce made with Butter, Parſley, and 
hibbol cut ſmall, ſtir it well to thicken it the 
| my, cut the Cruft taken off in bn placed 
Jr on 
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on the Top, ſerve it up hot for a Couth,; 
Pyes with dry Cod and Stock-fiſh are mai 
the ſame way. E 


A Pye with ſo fo ft Roes of Carps. 


Bias your ſoft Roes, put them in co 
Water, take them out to drain. The * 
lay an Abbeſs of Puff-paſte in a Baking-paſ# 
put over it a Stuffing made with Carps, or of } 
ther Fiſh, or elſe minc'd Meat; place you 
ſoft Roes over it with Muſhrooms and Tru e. 
fles; ſeaſon them with Pepper, Salt, and # 
Bunch of Sweet-herbs ; lay over them ſon 
Butter with Slices of Bacon; cover your Pig 
with another Abbeſs, adorn it, colour it witty, 
Eggs, and ſend it to the Oven. When bak 
take it out, open it, take off the Fat with tine 
Slices of Bacon, put in it a Ragout of Crx 

fiſh Tailsand Muſhrooms, and ſerve it up hon 
: for a Courſe. a 


r a 
An Oyſter Pye. 5 


Lanch ſome large Oyſters. in their owl 
Liquor, then put them in cold Wall \ 
and take them out to drain. Lay an Abbeiſ 
of fine Paſte in a Baking-pan, put over it 
Lump of Butter rolled in Flower, and ſeaſon 
with Pepper, Salt, Sweet-herbs, fine Spice 
Parſley, Chibbol, and Muſhrooms cut ſmall; 
: ſqueeze ) your Oyſters,to take out their Liquor; 
put them in your Pye; lay over them mort 
Butter roll'd and ſeaſon'd as before; add to i 
Muſhrooms cut in Slices, and Truffles 15 
5 ave 


e 


- 
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es, adorn it, colour it with Eggs, ſend it to 
de Oven. When baked, take it out, open 


Lan it up hot for a Courſe. 


Another Oyfer Pye, the Dutch Way. 
AKE ſome large Oyſters: lay in your 


- 7 * 
3-0 
80 
| : 
1 Ws 
5 
FL 


pt over it ſome Butter with raſp'd Cruſts of 
F-cad and Parſley cut ſmall; make over it a 


1 


0 
4 efore: cover your Pye with another Ab- 


1 


1 dr a Courſe. 
Muſcle Pye, 


ky 
If \ 


| ral Waters, put them in a Stew-pan over 
ih 


1 
a 
I 
rt; 


$ the n. Pye before mention d. 
An Egg Pye. 


ve any; cover your Pye with another Ab- 


| it, take off the Fat, put in it 4 a mincd Sauce 3 


Baking-pan an Abbeſs of fine Paſte, and 


Laying of Oyſters, put more Butter with 
Gruſts and Parſtey as betore, then make a ſe- 
nd Laying of Oyſters z and do the ſame as 


ess, colour it with Eggs, ſend it to the Oven. 

V hen bak'd, diſh it up immediately, without 
king off cither the Upper-cruſt or the Fat; 
id only to it a Ener fler ſerve it up hot 


\L E A N the Muſcles, waſh them in ſeve- | 


he Fire to open them; take them out dry, 
nd make your Pye with them the ſame wy 


ET your Eggs be hard boil'd, cut them in 
Slices, Make a Sauce like that mention d 
the Article of Salt Cod Pye: put your Eggs 
Vor. II. — | 


IC Os with the uſual Paſte, made as dire 


tom and Sides of the Pye being made, . 
the Stuffing of a Carp, made as follows, ini 
bottom. Take the Fleſh of one or i - 


of Fiſh are mixed together, your Stuffing vii 
be the more delicate. Add ſome Bread- cru 
boiled in Milk, ſome Muſhrooms, Trufit 


lots. The whole being well minc'd rogetht 
the quantity of your Stuffing. When pe 


Pye is made of Carp, about ſix ounces of Bi 
ter will be ſufficient. Seafon your Stuff 
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into it, and let it be cold. Do the reſt as ſai he 
in the Article of the Cod Pye. e 


CHA P. II. 


Of Pyes either hot or cold, with Fi *N 
Lowls, Butcher 1 Meat 5 and L "n ? 


Paſly. 


Hor FisH PYES. 


— 


Carp Pye. 
'C ALE and gut ſome Carps, lard them wi ; 
long Bits of Eel well ſeaſoned, then for 


in the Chapter of hot Fleſh Pyes, which is p., 
per enough for all ſorts of Fiſh Pyes. The Ll 


Cirps, Pikes, or Eels: but if theſe three lol 


(if you have any) Parſley, Chibbols and Sit 


put in ſome Butter more or leſs, according 


with Salt, Pepper, Sweet-herbs, and all ſo 
of Spices, and pound it with Yolks of EE 
= 
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knen put your Stuffing in the bottom of your 
Pye, as before. You may make ule of this 
braking for Patty-pattces, and for all ſorts of 
Pyes with Fiſh: when the bottom of your 


ye is covered with this Stuffing, place your 


Ind Morilles, if you have any; ſeaſon the 


Whole with Salt, Pepper, Sweet-herbs, and 


Fine Spice. Then make a Laying of Butter, 
Ind cover it with ſome of the aforeſaid Paſte; 
Fniſh the Pye, in ſetting it off with Ornaments, 
b Roles, Tulips, Flower- de-Lis, &c. This 
deing done, rub it with beaten Volks of Eggs, 
Ind keep it in the Oven for two hours. When 


[ 7 


With the Juice of a Lemon, and ſerve it u 
0 0 


'" 1 hapter of Cullis, and that of making the min- 
Þ ted Sauce, in the Chapter of Sauces. . 

| Pike Pye. 

ou R Pikes being ordered after the ſame 


df Carps, Artichoke-bottoms and Muſhrooms, 
or a good Ragout of Oyſters; or you may ule 
oth eſe Ragolits for thc Carp Pye. 


Fbrded Carps in it, with Muſhrooms, Truffles, 


| ory open it, and take off the Fat, and put 
Bn it either ſome Cullis, or a minc'd Sauce, 


Mot. See the way of making this Cullis in the 


manner with the Carps, cut them into bits 
put if they are ſmall, leave them whole, and 
ard them with Eels. Proceed in every thing 
bs directed in the Article of Carps, and uſing 
he ſame Cullis or Sauce. You may likewile 

ut in your Pye a Ragolit made with ſoft Rocs 


D 2 — /- "A 
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You may likewiſe make this Pye with | 
White Sauce. 


Hot Eel Pye. 1 


OUR kels being skinn'd, clean'd and cult P 
into bits, make your Pye as before, cove your 
the bottom of it with a fort of Fiſh- ſuffink ing it 
call'd Godiveau: See the Chapter of StuffinsTenct 
and do the reſt after the ſame manner with th Meet, 
Carp-Pye. When tis baked, put a ſmall Ragol er 
of Muſhrooms into it with ſoft Roes, and thi 
uice of a Lemon, and ſerve it up hot. Yoſ 
may make the Ragout eicher with a white o'Þ 
| brown SAUCC. 


Hot Tench Pye. 


0 U R "Tae being whitened i in wand the 
Water, and clean d, cut them into bitte 
1 you muſt place in vourpye, cover d in th 1 | 
bottom with ſome Stuffing as before. Th ein 
ut in ſome Muſhrooms, Truffles, Parſie 
Chibbols, Shallots, with a good Lump but 
Butter; and when your Pye is finiſh'd, ut | 10 
in the Oven for an hour and a half. Wh 
- bak'd, take off the Fat, and put in a 200, = 
_ Fiſh Cullis, or a Ragout of ſoft Roes and Wulf 
rooms, With a white or a brown Sauce, an 
the Juice of a Lemon, and ſerve it up hot. 


Hot Lamprey Pye. 


e your Lampreys; ſeaſoning them, and proceed- 


icking it with Lemon, ſcrve it up. 


5 
; Hot Eel-Pout Pye. 


008 : 
t 9 


It 
ruffles, Parſley, Chibbols and Shallots ; and 


1 
ring ſeaſoned it, place your Eel-Pouts in it, 


Cl 


1 
(Cl 
M 1 if you have any, and the Juice of a Le- 


i pon: ſerve it up hot. 
y Hot Trout Pye. 


Tench Pye; and when bak d, put in it the 


ith Stuffing made of ſome of the Fleſh, 
pltrooms, Truffles, Parſley, and Chibbols ; ; 
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y 0 U R Lampreys being order'd the lune - 
| way as the Tenches, put in the bottoms of 
w the pes ſome bits of good Butter, and then 


ing in the ſame manner as directed for the 
French Pye. Your Pye being made, put a 
he Meet, ſour, or Pepper Sauce into it; and 


RD ER your Eel-Pouts in the lame 
manner with the Tenches, reſerve their 
Livers to make a Ragoiit with them, together 
with ſome ſoft Rocs, to be put into your Pye:; 
m in the bottom of which you put ſome good 
Itter dip'd in fine Flower, with Muſhrooms, 


ver them top and bottom alike, put ſome 
ptter over them. Do the reſt as directed for 


ggoùũt of Livers, ſoft Rocs, and Cray -fiſh. 


vo R Trouts being gutted and larded 
* with Eels and Anchovies, cut off their 
ads and the Ends of their Tails. Stuff them 


D 3 5 ”— the 
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the whole ſeaſoned and minc'd together. Arif | befor 
your Pye prepared, put your Trouts in will the Þ 
ſome freſh Butter both over and under them; | 
bake it more or leſs, according to the bigneſif hutte 
ye your Trouts. When done, take off ti Aver 
Fat, put in a Ragoũt of Cray-fiſh, with th put i 


Juice ot a Lemon: and ſerve it up hot. PFthro! 
„ 3 gail 
Hot Roach Pye. or ce 


AKE ſome Roaches, more or leſs, accorÞ Cray 
ding to the bigneſs of your Pye, gut the 
| (reſerving their Livers) and cut off their Head 
Then make your Pyc, and put ſome goo} 
Butter in the bottom, or a Haſh made wit F 
two Roaches, ſome Truffles, Muſhroom: 
| Parſley, Chibbols well ſeaſoned, and mince 
together. Then place your Roaches in it, pu 
ſome Stuffing between them, and ſeaſon then 
cover the whole with freſh Butter, cloſe your E 
Pye with Paſte, let it bake about an hour au 
a half; then pound the Livers of your Ro 
ches with an Anchovy, mix them with Cul 
lis of Cray-fiſh, or other Cullis ; ſtrain th 
whole through a Sieve. Let it be high cM 
| liſhed, and keep it warm on hot Cinders. When | 
the Pyc is ready, take off the Fat, and put uM. 
your Cullis with the Juice of a Lemon; fery 5 
it up hot for a Courſe. | 


A Pye with the Jowl f a . 


AKE a Jowl of Salmon, clcanſe and lard : 
it with Eel and Anchovies; make you 


Pye oral, and with a Paſte not ſo fine as tha to! 
be 
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1 before. Then put a Laying of freſh Butter in 
e bottom : ſeaſon and place the Jow!l over 


1 i ; ſeaſon and cover it with the ſame ſort of 


butter, and then with Paſte. Let it bake for 
ve hours; but when half done, take it out, 


put in it ſome Cullis of Fiſh and Auchevies 


{through a Funnel; then put it in the Oven 


again; and when done, ſerve it up either hot 
or bold; if you ſerve it up hot, put a Ragont of 


| Cray-fiſh in it with the Juice of a Lemon. 


1 4 Hot Pye with a Jowl of Salmon . 
1 jj Das. 


to the Fins, clean and lard it with mid- 


Ing the top and bottom alike : NE cover it 


of Bacon, and then with Paſte. Let it bake as 


pad Truffles, or a Ragoũt of Cray-fiſn. 
A Hot Sturgeon Pye. 


— 


l ding to the Bigneſs of the Pye you deſign 
5 o make; cut it into bits the thickneſs of three 
=_ Wwe fin- 


— 


AKE a Jowl of Salmon, and cut it clade | 


"i pins Bacon and Ham, ſcaſoned ſeparately; 5 
make your Pye as ſaid in the preceding Article 
? ind with the ſame Paſte; put in the bottom a 
Laying of Bacon pounded, ſcrap'd and ſeaſoned : 
then put the Jowl of Salmon upon it, ſeaſon⸗ 


irn pounded Bacon, freſh Butter, and Slices 


Jong as the Pye; and when half done, put in 
N t a about Pint of thin Eſſence of Ham and Veal], 
then put it again in the Oven: ſerve it up 
either cold or hot. If you ſerve it hot, 
put in it a Ragoũt of fat Livers, Muſhrooms 


T AK E ſome Sturgeon, more or leſs, accor- 


. 
! 
* 
. 
8 i 
Fil f 
* 
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lis that is reliſhing. 
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fingers, lard it with Eel and Anchovie I Lemo 
Make your Pye with ſome pretty fine Paſte Myer fo 
cover the bottom with freſh Butter ſeaſon's __ 
put in your Sturgeon ſeaſon'd top and bottonſ#® = 
alike, and cover "ir with freſh Butter. Add VO 
if you will, ſome Muſhrooms, or Truffles, cu + h 
in bits. Cover it with Paſte, let it bake about Make 
three hours; and when done, take off the Fat botto 
and put in a Cullis of Cr n or other Cui ot Ca 
this ( 
The Tunny Pye is to be made after ti ces o 
ſame manner. 


Butte 
' Hot Turbot Pye. 


but it 
| take 
M K E your Pye with fine Paſte, the Side made 
pretty low; put ſome freſh Butter in th Rocs 
bottom ſeaſon'd with Salt, Pepper, and fin Juice 
Spice: Then put in your Turbot larded wit' klole 
Anchovies; if you think fit, ſeaſon it, and the s 
cover it with freſh Butter. Your Pye be- 
ing made, put it in the Oven for a litt. 
while; when done, take off the Fat, and pu 
in a Ragout of Craw-fiſh, Muſhrooms and + 
Truffles, With the Juice of a Lemon, and ſerv E 
it up hot. 


; Hot Eel. Pout Pye. 


T HIS Pye is to be made very near in the 
ſame manner as the laſt ; but in this you c 
| cleanſe your Pouts of the Mud, put a Bunch I! 

made with Parſley, Chibbols, and all ſorts of i 
Sweet-herbs in the Pye ; and when done, put 
in a'Ragout of ſoft Roes, with the Juice of 
SEE Lemon 


THE MODERN cook. 57 


4 Lemon, or ſome Ver) juice, which i 15 very pro- 
| per for — 


A Hot Sole Pye 


OUR Soles being ſcalded, let them be 
1 half fry'd, and cut "them into long Slices. 
| Make your Pye with the fineſt Paſte, put in the 
bottom a ſmall Haſh, made of the Fleſh of Eels 
or Carps, as mentioned in the firſt Article of 
this Chapter. Place over the Haſh your Sli- 


ces of Soles ſeaſon'd and cover'd with. freſh _ 


Butter; and when finiſhed, put it in the Oven, 
but it muſt not continue long in it. When done, 
take off the Fat, and put in a ſmall Ragout 
| Cade with Muſhrooms, Truffles, and ſoft 
Roes, (it you have any) ſqueezing into it the 
ö Juice of a Lemon. You may, bctore vou 
kloſe your Pye, put ſour Grapes into it, if 
| 3 Seaſon permits. . 


b : AJ Hot Sea. Duck Pye. 5 

| 8 *'RUSS your Sea-Ducks as you do other 
& Ducks for Pyes mention'd before, lard 
; them with Eels, cut them in four, or leave 
them whole. Make your Pye with your ordi- 
Enary Paſte ; put in the bottom ſome Fiſn- 


Ducke when they are not cut in pieces. Then 
place the Sea-Ducks in it, with Muſhrooms, 


. f Garlick, Salt, Sweet- herbs, and good But- 
Wer. When your Pye is clos d, keep it in the 
Pen for ſix hours; and when enough, take 
| off 


ö ſtuffing, with which you likewiſe fill your Sea- 


ruffles, Parſley, Chibbols, Shallots, a Clove 5 
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off the Fat, and putin a high reliſhed Ragout, 
made of Muſhrooms, Truffles, Artichoke- bo 


toms, and ſoft Rocs. This Pye is to be (err! F 
up hot; but if you ſerve it up cold, you mu y 
take it out of the Oven, and when hiMhces« 


done, pour in it, through a Funnel, a goon: t 

Sauce made of ſhred Anchovies, and then WM 
it in the Oven again. You may alſo at firſt pate 
in ſome Truffles, either whole or cut ſmall, 
© "TRE Sea-Duck Pye with Meat or Grave 
either hot or cold, is to be made after the ſang 
manner as the Duck Pye. 


utter. 
D ſh. 


U 


FISH Pres to be ſervd up Cold. MII. 
am ; 

"8 Salmon Pye. | hovie 

"AK E a Quantity of Salmon accordir | De de 

to the bigneſs of your Pye, and make ſ Wl 

ace the ſame manner as directed in the A rer: 

ticle of hot Salmon Pyes. Make your P. af er 

with good Paſte, put in the bottom ſome oy Frout: 

fing, and your Salmon over it; ſometim d Ba 

you may lard your Salmon with Eels and mo 

chovies, and make ule of Butter and Slices long 
Lemon; at another time you may lard it wir a 
long bits of Ham cut very thin, covering 

with Slices of Bacon, and garniſhing your Py . 

with pounded Bacon. Bake your Pye aft H 

the uſual way, and when done, ſerve it vo ti 

cold for a dainty Diſh, | Wal 
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A Cold Sturgeon Pye. 
HIS Pye is to be made like the laſt ; lard 
your Fiſh with Bacon and Ham, and add 


Diſh. 
8 4 Cold Pye with Salmon Trout. 


Tails, lard *em with thin bits of Bacon and 


: prer the bottom of it with a little Stuffing 


mon with Fiſh. Let this Pye be in the Oven, 


| pr a dainty Diſh, 
4 Cold Carp Pye. 


ish Border; put the ſame Ingredients in it 


Hees of Veal, Bacon, Ham, and pounded Ba- 
Un: ſeaſon it as the laſt Pye, and put ſome 
Fuffles in it, (if you have any.) At ano- 
Her time your Sturgeon may be larded with 
el; and inſtead of! Bacon, you make uſe of 
cr. This Pye i is ſerved up cold for a dainty 4 


G UT your Trouts, cut off the Heads and 


am; and at another time with Eels and Au- 
Movies, ſcaſon'd as uſual. If you make your 
b ye deep, you may put ſome Truffles cut 
4 Wall into it; and if made with alow Border, : 


er which you place in it your Salmon- 
| p routs, uſing Bacon cut in Slices, and poune 
4 Bacon with Meat, or Butter and Slices of 


long as the hot Trout Pye; ſerve it up cold 


HE 8 E Carps are to be ordered as thoſe 
for the Hot Carp Pye: make your Paſte 
[little thicker, if you make your Pyc with a 


that 
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that are mentioned in the foreging Articlſ. 
and ſerve it up after the ſame manner. | 


A Cold Eel Pye. 


O UR Eels being skinn'd and order 
make your Pyc deep, or with a low Bo 
155 as you think}fit, and proceed with thi 
=; reſt as in the two for going Articles. 


A Cold Pike Pye. 


- 0 UR Pike being ſcalded and cleand 
1 make your Pye in the ſame manner wit 
thoſe of Trouts, Carps and Eels: ſerve j it u . 
likecwiſe cold for a dainty Diſh. 


4 Cold P ye 1 with ſeveral forts of Fi 4 
Sith a Fillet round 5 I 


AKE reliſhing Stuffing with Carp P 


C 

a Pikes and Eels; 1 make your Pye wil 
Gn Fur, and aJow Border. Put in the bo O 
tom of it a Laying of the Stuffing, moiſtene Y cu 
With the Blood of your Fiſh, over which yt be 
place ſome long Slices of Eels and Anchoviehe B. 
which you cover with a ſecond Laying of Stun b. 
fing; and ſo you proceed in the ſame orde ſickle 
till your Pye is fill'd up. After which, put ſom bund 
Butter all over it, and cover it. w hen bak Wtcm | 
ſerve it up cold. bay n 
de p 

Wear, 

me 


A 7 eni ſon Paſty. 


pole Day. After which, let it be drain'd in 
apkin. Then make your Pye with ſome 
e Paſte in what ſhape you pleaſe, and cover 


gerher; ſeaſon it, then place your Meat like- 


leaves, Sweet Baſil, and fine Spice; and over 
em ſome Butter, or Bacon With Beef, ſuet 
bounded together: cover the whole with Sli- 
Ces of Bacon, and cover your Pye; let it bake 


Col old for a dainty Diſh. 


Cold Hare or Rabbit Pye, lend « or | 
unboned. 


al v 1 
— . 
= 


Ne e Bones; then lard them with long and 


Win bits of Bacon, and let them continue in 
| 
| 


Y cat, ſeaſon'd on both ſides, and put over it 


ECON, as in the precedent Article. And your 
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P ONE your Veniſon, lard it with thick y 
Bacon, pickle it pretty well, at leaſt a 


the bottom either with a Stuffing, (if you have 
Wy) or with Bacon and Beef-ſuct pounded to 


Mie ſcaſon'd as it ſhould be: add ſome Bay; 


Hout five hours. When done, ſerve it . 


X 8 O NE your Hares or Rabbits, without | 
cutting them in pieces: but if you will 
| pt bone them, flatten them, and break al! 


Ickle for two hours. Then drain them; 
bund their Livers with ſome Bacon, put 
Icm in the bottom of your Pye, which you 
bay make of what ſhape you pleaſe. Over 
be pounded Bacon and Liyers, put your 


me Bay-lcayes, Sweet Baſil, and Slices of 


* - 


Then put pounded Bacon, or Butter, v 
Bay-leaves over all, and cover it with Slices 


Thoſe Pycs are ſeldom made deep, but bel 
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Pye being covered with its Lid, let it bake t to 
two or three hours, more or leſs, according em V 
your Meat is either Old or Young. Wat fix 
done, and cold, ſerve it up for a dainty D Yo. 
A Cold Pye 15 with Hares, Rabbits, 1 
a Fillet of Beef, with a Fillet round i Co 
OUR Hares and Rabbits being kin. A 
and drawn, mince their Fleſh togeiſ 0 
with ſome of a Fillet of Beef, ſome Ba .. © 
the Fat of Veal, and Becef-ſuct ; ſcaſon if 3 
whole with Salt, Pepper, fine Spices, Swi Pr k 
| herbs cut ſmall, a Clove of Garlick, and oi.” 7 
Parſley, Chibbols, Shallots, Truffles and Mui m_ 
rooms ſhred. The whole being minc'd = 
mixt together, put ſome Cullis to thicken 17 
Ihen cut ſome Bacon and Ham in long Ilie 4 N 
ſome Piſtachos, or ſmall pickled Cucumb: .. 
cut the ſame way. This being done, m 2 , 
your Under-cruſt, over which put a Laying TY | 
your Stuffing, round or _quarc according vl 
the ſhape you give your Pye, Then place > 
| Slices of Ham, Bacon, and the Piſtachos WW 0 
Cucumbers, in the ſame manner, as over a * 
lantine. Then make a ſecond Laying 3 
Stuffing, and again one of Ham, Bacon, i : 
Piſtachos, or Cucumbers and ſo proceed ” 
the ſame order till your Pye is filled! Bi 


Bacon. Then put on the Lid of the |) 
which you may make in what ſhape you ple 
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apt to ſwell, you muſt take care not to croud 


it em with your Meat. Let your Pye bake a- 
Wt five hours, if it be a large one. When 


With 


coli Pye of Partridges, either Toung 
,  D 


WB Old, truſs them, beat their Breaſts flat, 

oil them a little on burning Charcoal. Get 
me Bacon cut in long and thin bits, to lard 
ur Partridges both top and bottom. Make 
4 tuffing with their Livers and ſome pounded 


Wunded Bacon, or with Butter, or both. 


Veet Baſil, and green Truffles, if you have 
Wy; cover the whole with Slices of Bacon. 


his done, put the Lid on your Pye, let it 


e for three or four hours, more or leſs, ac- 


Id: and when your Pye is done, and cold, 
ve it up for a dainty Dim. 


4 Cola P ye with red Partridges. 


HIS is to be made after the ſame man- 
ner as the preceding one, 


Wc, and cold, ſerve it Pp for a dainty 


AK E ſome Partridges, either young or 


con ſeaſon'd, to ſtuff your Partridges. Your 
Ne being made deep or otherwiſe, put ſome 
8 ufling in the bottom of it ; and then place 
ur Partridges in it, ſeaſoning them both 
Per and under; moiſtening them either with 


his Mixture is very proper for all ſorts of 
ld Pyes. Then put in ſome Bay- leaves and 


@rding as the Partridges prove to be young or 


' 
TI 

' 14 
{; 


14 
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put ſome Slices of Veal both over and ung 
your Partridges, and ſome Truffles in yo 


for a dainty Diſh. 


you R Woodcocks are ordered after | 15 


the Pye the ſame way as that of Partridges; oi 


bottom of your Pye. 


the ſame manner. 


© oL D pr ES withButchers Meat and For 8 


+ 


A Cold Partridge Pye. 


E HTS is likewiſe to be made after iſ 
1 ſame manner as that before, only ji 


Pye; which being done, and cold, ſerve it. 


A Woodcock Pye ſerved up old; 


ſame manner with the Partridges, ae 


in the Woodcock Pyc you mince the Li 
and the Bowels with ſome pounded Bacon, WW 
ſtuff the Woodcocks, and to put ſome ini 


The young Woodcock Pye is made al 4 


4 Co 4 Py e wit th . and Lag b 


1 1 "HIS is to be made and ſerved up a 
the lame manner as that of Partridge 


"of Cold Ham Pye. 


A K E a Ham, clean it, take off the Sh 
dip it in lukewarm Water ſeven or i 


\ 

hours. Take ſome fine Flower, more or hen 
according to the bigneſs of the Pye you deli thi 
to make, and about a pound of Butter, Mttoi 
five or ſix Tel of Eggs; wet your Floiope 
_ vm \o 
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tyich warm Water, and make your Paſte very 
ick, and whilſt it 1s (till warm : for if you 
We: your Paſte be cold, it will be very difficult 
I handle it, becauſe it will break. Your Pye 
ing made, cover the bottom with Slices of 
Week; put your Ham upon them, and ſeaſon 
8 whole with all forts of Spice and Sweet- 
Fherbs, pounded and mixt together. Moiſten 
your Pye with pounded Bacon, and cover 
your Meat with Slices of Bacon. Then put 
Bn your Pyc-Lid, on which you ſct what Or- 
ments you pleaſe ; and keep it in the Oven 
Ir twelve hours at leaſt. When half done, put 
wo Glaſſes of Brandy, or Sack: and when 
i k'd, take out all the Liquor, to prevent its 
eaking. Your Pye being almoſt cold, pur 

Wc Liquor in again; and if the Liquor don't 

Ever the Slices of Bacon, add more to it. 

hen it is cold, ſerve it up for a dainty Diſh. 
At another time you may let your Ham be 
Walt done, between Slices of Bacon and Veal, 

ith Fire both over and under: but the Paſte. 
uſt be finer than that before mentioned, and 
or Pye will look better, and be ſooner 


A Cold Ham Pyeareſsd in a Diſh, © 
| | AKE a Ham unſalted, and boiled as if it 

were to be ſerved for a dainty Diſh. 
hen with ſome ordinary Paſte, make a pret- 
thick Border round the Edge ofa Diſh, the 
dttom of which you cover with Ingredients 
oper to the Palate of your Maſter. Then 
ee * GH put 


vl 


* 
* 
-» 


put in your Ham, over it ſome Crumbs 3 
Bread and minc'd Parſley mixt together, a 
put it in the Oven. The Crumbs of Bre 


ver it: and when you think the Paſte is ba? 
enough, take it out and let it be cold; th 

ſerve it up for a dainty Diſh. A Ham al rea 
dreſs'd, may be dreſs'd for a Change after 1 


A cold De either with a Fillet of 2 5 


make your Pye either deep or ſhallow, pla 
your Meat in it well ſeaſon'd ; moiſten 5 

Pye either with Butter, Beef ſuet, or the 
of Veal and pounded Bacon; add Bay- leu 
and ſweet Baſil ; and cover the whole vi 
Slices of Bacon. Then put on the Lid, kl 
the Pye in the Oven for four or five hou < 
When done, and cold, ſerve it up fol 


or a Leg of Mutton, is ordered after the (a 
manner. | 


ing. Then beat their Breaſts flat, broil thi 
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being pretty brown, put a Sheet of Paper o* 


ſame manner. 


Fillet of Beef, or a Legof Mutton. | 
ONE a Fillet of Veal, beat it flat viſſ 
a2 Rolling- pin, and lard it with Baca; 


dainty Diſh. The Pye with a Fillet of he 2 


A Cold Pye, either with Fat Pullet 1 

: Chicken or Pigeons. 
*AK E ſome fat Pullets, Chicken, or! 
geons, draw and truſs them as for bo 


a little on burning Charcoal, and lard tit 
thick with Bacon ſcaſon'd. Do the rel 
ſaid in the preceding Article: Keep your 
in the Oven for three hours, more or leſs 
col 
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tording to the quantity and quality of your 


Fyour Pye for a dainty Diſh. 


A Cold Pye with young Turkeys. 


RD E N, and ſerve up this Pye after the 
ſame manner as that before. 


5 5 0 H A P. III. 


* Hot Pyes made with the W bites of 


Foul. 
5 a la Royale. - 


When take three or four Partridges, pick, 


| aw and truſs them. Then get two Fillets 
Beef, take off the Skin, Sinews, and cut 


em in pieces. Then lard with thick Bacon, 


| Fur res and the Fillets of Beef; cut or clip 


kither one nor the other appears. After which 


* AN a bir of Bacon ; pound the whole toge- 
Get ready ſome Paſte for ſhort Cruſt, 


lake your Pye deep in what ſhape you pleaſe, 
tin the bottom of it ſome pounded Bacon, 


EZ round 


Fowls. And when done, and cold, {erve 15 


ET the beſt Leg of Mutton you can | 
get, and bone it, take off all the Fat. 


d Ham ſeaſoned, your Leg of Mutron, the 
Pur Ham and Bacon cloſe to the Fleſh, ſo that 


Fel mince the clipped Bacon and Ham, 
dich you'll mix with warm Water: then 


d then place the Leg of Mutton in the mid- 
e and the — and the Fillets of Beef 
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have any, with ſome pounded Bacon an 


other Coats of Arms. Then colour it wit | 6 
| beaten Eggs, and let it be baked during eig! 


in a round or oval Shape, with a Paſte f 


round it, with a Nut of Ham cut in four o Butte 


ſix. Seaſon your Pye with Salt, Pepper 
Sweet-herbs, fine Spice, and Truffles, if yo 


good Butter, and lay over the whole wit 


Slices of Veal and Bacon. Then cover you it | 


Pye with your Paſte, and you'll ſhape it IH 
well as poſſible, with Flower-de-Luce, « E 


hours. Then take it out, cut it open, ta! 


out the Slices of Bacon and Veal, take « | r 


the Fat, diſh it up either with a minc'd Sau; 


or ſome Eſſence of Ham, and a Lemon: ju 


and ſerve i it up hot for a large Courſe. 


5 Pye with a Buttock of Beef. 
AKE a Buttock of Beef, and bone i 
take off the Fat, lard it with thick 

con, and Ham well ſeaſoned, and a lit 
Garlick. After which, make your Pye dM 
( drela 
ſhort Cruſt, and lay in the bottom of it 3 N 5 
con, being firſt minc'd, and then poundeliF 


ſeaſon it with Salt, Pepper, Sweet-heu me 
fine Spice, Truffles, Muſhrooms, Parſley, aff * a 
Chibbol, Then put in it your But” 
of Beef, ſcaton'd with Salt, Pepper, Sul 5 
herbs, fine Spice, and a little Garlick ; . lp 
over it green Truffles if you have any, ali dur! 
Muſhrooms, freſh OT dry, according to | ake 
Seaton. Lay over the whole either 101 715 
pounded Bacon as put in the bottom, or go Eg 


bu 
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Butter and ſome Slices of Veal, Ham, and 
Bacon; doing the reſt as is ſaid before. Let 
jour Pyc bake about ten hours. Being ba- 


led, open it, and take out the Slices of Veal, 


Ham, with the Juice of a Lemon, or a min- 


Fhot for a large Courſe, or for a Remove. 
ou may likewiſc ſerve it up cold. 


F 5 after the lame manner. 


1 A Roaſted Pye. 


BR e 


he Spice: lard therewith your Leg hand- 


2 


it up with Pack-thread, giving it its 


hake a hollow in the middle, put in it about half 


585 „ a Lump of Hog 'sLard, and a Lump 


Ham, and Bacon, and take off the Fat. 7 Diſh 
it up, putting in it either ſome Eſſence of 


ed Sauce, or an Anchovy- fauce: ſerve it up 


A Pye with a Leg of Veal, or Mutton, 1s 


ETa Leg of Mutton, take off the Fat, 
and bone it all to the Knuckle; let the 
Leg be as whole as poſſible. Then cut ſome 
En and Bacon in Slices, and ſeaſon thoſe 
F Bacon with Salt, Pepper, Sweet-herbs and 


Fi oeh as you can, and ſeaſon it with the a- 
eeſaid things and with Rocamboles. Lay your 
eg on a Dreſſer, and put over it half a do- 
En little young Pigeons, ſome Truffles, and 
nme Muſhrooms, the whole well ſcaſoned, 
| d a little minc'd Meat. After which you'll z 


1 hape. Then with Slices of Bacon round 
b ſpit it, let it be above half roaſted. Put 
ur handfuls of fine Flower on your Dreſſer, 


Spoonful of grated Salt, two or three Volks 


E 3 : --0f- 


of Butter. You'll mix your Paſte with fra 


| Pack-thread, and wrap up the ſaid Legi 


take it off: take off the Paper, and di 
it up. Take off the Pack thread round vo; 
Leg of Mutton as dexterouſly as poſſi b 


pour ſome Eſſence of Ham into your I\W 
through the hole occaſioned by the Spi 
Serve. it up hot either for a Courſe or fo: W 
Remove. You may make roaſted Pyes aft 
the ſame manner, with any ſort of Fowl; 


Bacon and Ham. And when half roaſted, yi bi 
round them ſome minc'd Meat before you vie 
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Water, taking care not to make it too thut 
roll; it for an Abbeſs. Then take off your Ly 8 
of Mutton from the Fire, but not from , 
Spit, and put it on your Abbeſs; take off 


your Abbeſs, let the Pack, your Leg is ſeu 
up in, come forth, that you may the eas 


take it off. Your Taſte being wrought ver 4 


cloſe, wrap it up in five or ſix Sheets z 
Paper rubbed with Hog's Lard, and put uf 
Spit on to roaſt your Leg till done. Tha; 


without breaking the Cruſt of the Pye, an . 


you muſt not bone them, but lard them vil . 


them into Paſte. Serve them up after ti j 
ſame manner as the aforeſaid Pye. ...- -_ 
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2 Manner of making Paſte for all forts 


1 2 Veniſon Paſties, and for Pyes made 
1 [7 | with the White of Fouls, or Butchers 
| Meat. be 
14 ARE two pounds and a half of fine 
11 Flower, three quarters of a pound of 
good Butter, about half a Spoonful of grated 
Salt, and a couple of Eggs; moiſten it ſo as 
to make it a little firm, "rake care to moiſten 
it now and then, not to handle it too dry. 
If your Paſte is firm, you raiſc it the more ea- 
ly; and your Paſte does not require ſo much 
| | handling in Summer as in Winter. 


" 
7 4 
> 1 
a 
1 
* 
7 - 
6] 


Hot P ye with young Partridges. 


R A W your young Partridges, and truſs 
them as for boiling. Then pound their 
Livers with Bacon ' Parſley, Chibbol and Shal- 
ots; ſeaſon it with Salt, Pepper, and ſweet 
pice, with Truffles or Muſhrooms cut 
mall. This done, form your Pye, put 
| * the bottom your Stuffing, . place over 
our Partridges; putting in your Pye ſome 
Muſhrooms, Truffles, Parſley, Chibbol, or 
EShallots, and ſeaſon it with Salt, Pepper, 
and Sweet-Spice. You'll put over theſe things 
ſome Butter or pounded Bacon, to moiſten 
our Pye with. Put over them Slices of Ba- 
con, and then cloſe your Pye, which you 
buſt keep in the Oven during two hours; 
but ſhould your Partridges be old, they would 
require four hours baking. Your Pye being 


( 


. = E 4 taken 


4 
5 


— — 
ä 
— — * 2 2 
— 4 - 
— 
> 


with a Lemon-juice 3 ſerve it up hot. 


Cullis of Woodcocks, or good Eſſence. 


«| minc'd Sauce, and ſerve it up hot. 


Stuffing ſeaſoned with Parſley, Chibbol, an 
fine Spice. Your Pye being form'd, do ti: 
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taken out, take off the Fat preſently, d 


it ſpoil the reſt, You may put in yo 


Py e, Cullis of Partridges, or Eſſence of Han | | 


A Hot Pye with Whoodcocks. . po 


OUR Woodcocks are to be ordered li; 
the Partridges before, with the ſame Stu 
fing and Scaloning; ; bur mince all the Entra 


of your Woodcocks, and your Pye is form Im, 
and bakcd the ſame as that of the Partridg: L, 57 
before: and when ready, you put in it ſons ) 


The Pye with young Woodcocks | is mei A 
the ſame way. ; = 
| Blood 
e Pye. with Plovers. wal 
T H I S Pye is made as that of Partridgetade, 
and baked about an hour and a na ben 


When ready, you'll put in it ſome Eſſence 0 eke 


4 Hot Pye with young Rabbits... 


OUR Rabbits being skinn'd, draw then, hi 
cut them in ſeven or eight pieces. Ma 
with their Livers and ſome pounded Bacon, 


reſt as ſaid about the Partridges, and let it Y 
bak d during two hours; but if the Rabbi 
are old, bake it during four hours. When ner 
done, put in it either Cullis of Rabbits, or kr r 
minc d Sauce, or an Eſſence; ſerve it up hot Pace 
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Hor Pye with Pheaſants, 
'G U R Pheaſants are order'd, and this Pye 
made with the ſame Ingredients, as is ſaid 
pbou the Partridges ; but inſtead of a Stuffing, 
put pounded Bacon in the bottom of your 
Þyc, w which is to be bak d more or leſs, ac- 
| Won to your Pheaſants being either young 
old; and is ſerv'd up hot with Eſſence of x 
am, Or an Talian Sauce. 


e with Fillets of Leverets, or Hares, 755 
Dith Blood. 5 


A K E the Fillets of Leverets,. « Or - Hares, | 
1 make a Stuffing with their Livers, their 
Blood, and ſome pounded Bacon, with the 
| ual Seaſoning. Your Pye and the reſt is 
War Ke, as with the other Pyes, putting in it, 
en baked, a minc'd Sauce, or an Eſſence. 
) T re the Blood of Fow1s. put it in a Stew- pan, 
Her the Fire, but don't let it boil, and ſqueeze 
Ir II a Lemon-juice, Let this Calle be re- 
F ing, and put it in your Pye; ſerve it up . 
ll t. 
All ſorts of Pyes made with Blood, are or- 
q rd in the ſame manner. 


” Duck Pye with Savoys, Cabbage, Ke. 
OUR Ducks being ſindg'd, and pick d, | 
draw them, and truſs them as for boiling. 
Ihen put in the bottom of your Pye their Li- 
Er pounded with Bacon, over which you 
Pace your Ducks cut in four, with blanch'd 
Savoys 
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Butter or pounded Bacon. When clos d, l 4 


good Eſſence, with a Lemon, juice; ſeri: 


Cabbage, you need not cut your Ducks inf, ee 


the inſide four Partitions as high as the Bon 
and thick enough to hinder the different 


| ſecond; ſome young Pigeons in the tlie 
and ſome Ortolans in the fourth. Make 
each ſort of Meat, a Stuffing agreeable 
its Taſte. As for the Quails, Pigeons, : 


| breads, Cocks-Combs, Muſhrooms freſh Tr 
fles, if you have any, and forced Meat-bi_l 
the Stuffing prepared for them; and vi 
ſome of them the following Italian Cui 
ig. Take a Fillet of Veal, cut it in ſi tton 
put them in a Stew-pan with five or ſix Ml 
ces of Ham, one or two Onions, and (ot 
Cloves. Then ſtew theſe things on a i 
Fire; and the Gravey of the Veal being 


which, oe a Capon half rodlied, the White 
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Savoys or Cabbage, middling Bacon, 
Sauſages. Scaſon your Pye with 2 ka 
Chibbol, Salt, and Spice, moiſten it vin 


it in the Oven three or four hours; and 
ing bak'd, take off the Fat, put in it ſo 


up hot. This Pye being made without Savon 


A Pye the Italian way, Pittin, 
M AK E your Pye five or ſix Inches & ee 
with a Paſte for a ſhort Cruſt. Make 


ces from intermixing. Pur ſome Quai 
one of theſe Partitions ; ſome Snipes in! 


Ortolans, make a fine Ragoiit with Swe þ 


tracted, moiſten them with good Brod 
let it be a doing with a flow Fire. A 


wi ö 


* 
— 
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hich take without the Skin; likewiſe take 
fa quarter of a pound of Pine-Apples with 
bo ne Crumbs of Bread dip d in Cream; pound 
& whole together in a Mortar. Your Gravey 
ng made, put in it all your pounded In- 
&dients, after having taken out your Meat: 
3 Sauce be ſhort, to ſtew your Cullis in. 
for Woodcocks, Snipes, and young Par- 
r Nages, make a Cullis of Veal and Ham, 
ting in it two or three Spoonfuls of Oil, 
wee or four Anchovies: and your Cullis 
, Pee ready done, ſtrain it off, then put it in a 
ew-pan with Capers, pickled Cucumbers, 
Fichoke-bottoms, Sweet - breads, Cocks- 
imbs, Balls of forc'd Meat, and Muſhrooms. 
Wer it all be done together, and put in your 

2 8 in ſerving i it up. | 


| 4 Maſearonis Pye, the Iralian way... 


Bol your Maſcaronis with a good fat 
P Pullct in ſome very good Broth: and when 
Ine, let them be cold. Then take four or 
& Pigcons boned, farce them with ſome very 
e minc'd Meat, with Slices of Bacon round 
em; then put them in a Kettle, line the 
5 tom of the ſame with Slices of Bacon and 
gal; ſeaſon the whole, putting to it a Stick 
Cinnamon. Then boil ſome Milk, which 
Bu ſtrain through a Sieve, and pour over 
gur Pigeons. Let them be ſiew'd over a2 
1 and when almoſt done, taxe them 
Form your Pye deep, pound together 
me Beef-Marrow, a * freſh Butter, and 

three 
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three Ounces of Parmeſan, mixed with ol 


_ pounded Cinnamon. Make a Laying oft 
Stuthng in the botton of your Pye, with . 


cCaronis over it, then place in it your Pigeq; 


over which you lay other Maſcaronis ih 
more of your Stuffing. Make your Cullis wiſh 
| the White of a Capon, and ſome Parmelaliſh 
let it be reliſhing. 

Ihe ſame Pye may be made likewiſe V 
Capons, fat Pullets, and Quails. 


4 Maſearonis Pye in Meager. 

OIL your Maſcaronis in Water wi 

little Salt. When boil'd, drain them, ili 
let them be cold. Take as muchparmeſan ab 2 
pleaſe, pound it and mix it with good Crealiif 
Your Pye being form'd and pretty deep, put 
the bottom of it a Laying of freſh Butter, th 
a Laying of Maſcaronis, over which you 
five or fix Spoonfuls of your Parmeſan 
Cream, ſtrow it with pounded Cinnamo 
Do the ſame over and over again, till hc 
Pye is filled up. 


Paſte (au vent) usd i in Summer 


T KE about a pound and a half off 

Flower, put in it the White of & 
Eggs, and a bit of Butter of the bigneſs of 
Egg, with ſome fine Salt: moiſten your Pal 
but not too much, becauſe it muſt be lis 
And when rolled very thin, cut it into ſexe 
Slices: then get a Silver Diſh, or a Baking 
the bigneſs of the Tart you will make, wi 
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offs rub with Butter. Take one of the Slices 
1 d round and thin, then make it with your 
ad eas thin as Paper, put it in your Diſh or 
0 8 and ſo on, putting one Slice over an- 
er to the number of five or ſix, rubbing 
n 4 of them with Butter. Then lay over it 1 
ae (veer Meat you think proper; rub the | 

= of your Paſte, with the Yolks of Eggs; 
| tr lay as many Abbeſles over your Sweet- 

1 kat as are under, rubbing them with Butter 

a ſame. In ſhaping and cutting the Bor- 

ers, round your Tart with a hot Knife. In- 
of Sweet-mear, you may make uſe of 
? Non, Beet-ſuer, Oil, 0 


A Hot Gooſe Pye. 


WW OUR Geeſe are order'd the ſame as Ducks. = 
* Cut em in four, or leave them whole, 
put em in yourPye withSauſages and Cheſ- 
Wors, with a Scaſoning accordingly ; doing 

ie r<ſt as is {aid of Duck-Pyes. When green 
Fee are in ſeaſon, you may put in your Pye 
een re WIny inſtead of Effence ; 3 ſerve i it 


7 hot. 


_ Hot Chickes Pye. 5 
ob U order your Chickens as for a 

; Fricaflee ; form your Pye deep, and lay 
che bottom of it a ſort of minc'd Meat 
W1'd Godiveau. Then place in it your Chic- 
ens, with Artichoke-bottoms, Muſhrooms, 
ruffles, Parſley, Chibbols, Salt, Pepper, and 
!-(pice ; moiſten it with Butter, and lay 

—_ ES | Over 
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over Slices of Bacon. Then cloſe your H 
and Jet it be baked during two hours, m 
or leſs, according to its bulk. When bak; 
take off the Fat, putting into it either EflerWl 
or white Cullis, with a Lemon. juice; e 
it up hot. 
You may prepare your Pye without cut 
the Chickens, but then you truſs them 8 


boiling ; ſqueeze them flat. Chicken iſ l 

may alſo be made with Oyſters, after i th 

fame manner as ſaid hereafter. 5 i 

whic 

6 4 Pullet Pye with Coders,” vs in! 

AKE fat Pullets, truſs them as for bo In th 

| ing, get ready a Ragout of Oyſters, .es 

put it in the inſide of your Pullet. YollM# fot 

Paſte being form'd, fill the bottom of it t! 

a ſort of minc'd Meat call'd Godiveau, on- 
which you place your Pullets; ſeaſoning 
and doing the reſt as in the foregoing Artic 

When baked, take off the Fat, and put in ( 

a Ragout of Oyſters, cither white or bro | 

and ſerve it up hot. * 

2 Hot Pye with Squabs or Toung Pigem Neis 

HE V being ſcalded, blanch'd and true. 

| - as for ſtewing, pound together ſon 

| Bacon and Suet of Beef Kidneys : when pol 
8 ded, you'll let it be melted, and be col 
1 moiſten with it your Pye, both over and u 

ö der. Which being form'd pretty deep, pie 

1 in your Pigeons with Sweet-breads, Cod = 


| combs, Muſhrooms, Artichoke - bottoms, 
"| litt 
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he Parſley, Salt, and Pepper ; moiſten it, 
p: lay Slices of Bacon over them, let it be 
Kd. When done, take off the Fat, putting 
Git ſome Eſſence of Ham, with A Lemon- 
. ice; ſerve it up hot. N 


A Pigeon Pye with n 
rss your Pigeons as for boiling, 

E blanch them a little, and having ſquee- 
them flat, take blanch'd Lettices. Lay in 
e bottom of your Pye ſome Stuffing, over 
Which you'll place your Pigeons and Letti- 
ts intermix'd, ſeaſon'd as thoſe before; moiſ- 
In them with Butter, and putting over ſome 
ices of Bacon, let it be kept in the Oven 

8 bring two hours and a half, Being baked, 
It in it Come Eſſence of Ham, with a Le 
Pon- juice; and ſerve it up hot. « 


A Chicken Pye with Cream. 


ORM your Pyc, put in it your Chic- 
kens cut in four, with Muſhrooms, Mo- 
Illes, and Truffles, ſeaſon d the ſame as thoſe 
efore. When bak'd, put in it Cullis, a la 
Feine, with a Lemon: juice; ſerve it up 


i 


10 
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Pye made with Oyſters, the German way. 
UT a Hind-quarter of Lamb in pieces, 
and lard theſe with fine Bacon. Form 
our Pye with the ordinary Paſte, and put in 
our Mear, and jome pounded Bacon and 


hibbol es : ter it bake during three 
hours; 


Oyſters. 


this Blood. Make a Stuffing with ſome Fl 7 
of Chickens, Partridges and Veal, minc'dwili 


Parſley and Chibbol, a Clove of Garli 
ſome Muſhrooms and Truffles; put in 


Slices over it; put over this the reſt of y0 
Stuffing. Let it bake during ſix or (er 


ſome good Marrow and Bacon, a little Cali 


ſpice, and Sweet herbs. Form your Pyc, j 


be hours; and when bak'd, take off the If 
put in it a Cullis of Partridge, or the Juice 
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hours; and being read „put ina Ra 2 

V P agou 1 Ho 

A Pye with Slices of Beef and Veal | 

and Blood. e 3 

E I a Glaſs full of Blood, either of H po 

Dor Fowls, lard your Slices of Beef and Harte 

with fine Ham and Bacon, and dip them | dcor 


Bacon, Marrow, a little Calves Fat, ſon 


your Blood. Your Pye being deep, put int 
bottom of it the half of your "Stuffing g, With 


hours; when bak d, put in it ſome Partri 
Cullis, and a Lemon- juiſe. 


4 Haſb Pye. 


A KE the Fleſh of the Back of Har d 
with a Nut of Mutton ; mince it vi 


Fae, a "few Muſhrooms, ſeaion it with Al 
in it your Stuffing , laying over the ſame lol 


Slices of Bac. Let it bake during t! 


a Lemon. 
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5 Hot Tye made with a fort of Haſh call 4 


Godiv eau. 


H 8 Pye | is to be made with i Paſte a 

BL. little finer than thoſe before; yet it muſt 
Peer itſelf. Take a pound of Veal, three 
parters of a pound of Beef. ſuet, and a bit of 
Non, mince all this as ſmall as poſlible, and 
Alon it with Parſley, Chibbol, Shallots, Salt, 
Poper, and All- * Being minc'd, put in 


Ia couple of Eggs, and a little fine Flower, 


1 jp. pound it; jan it with Milk or Cream. 
his done, cover the bottom of your Pye 
| 1 ſome of your Haſh, put over this Sweet- 
Whcads, fat Livers, Muſhrooms, Truffles, Mo— 
R es, Cocks-combs, ſome ſmall Balls made of 
or ſaid Haſh, Parſley, Chibbols, Shallots, 
. lay again Slices of Bacon over. This ſort 
Pyes are uſually made oval, and the Cover 
adorn -d with Variety of Cut-works, like 
Wt of Tarts, with Sweetmeat. Bake your 
. during about an hour and a half; when 
, take off the Fat, and put in ſome 
ence, or a white Cullis, with a Lemon- 
e; ſerve it up very hot. 


A Chicken Pye with Italian Maſtaronie. 


AK E your Pyc of che ordinary Paſte, 
Fi and pretty deep. If you have not Chic= _ 
es ready roaſted, put ſome on the Spit to 
elt; which being done, cut them into pieces 
for a Fricaſlee, and having cover'd the bot- 
m of your Pye with ſome Stuffing, pi ce 
Vor. II. E. then 


ſeaſon it the ſame as that before. 
ſome Italian Maſcaronis ready boiled in i {i 


and ſo cover your Pye. 
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them in it with Sweet-breads ready don 


ter, and when cold, put a Laying of them 
ver your Chickens, then a laying of Parmeſn# 1 


again another of Maſcaronis, doing the {a 


till your Pye be filled up. This done, put; 


bit of Butter, and a bit of Parmeſan overly 


and a half in the Oven, take it out, take d 


A Hot Pye (a la Ciboulette.) 


make a Stuthng Sith raw Veal, "Beef ſue 


and Bacon, raſan”: it after the fame mani 
as the aforeſaid Godiycau, put in it a pound 
Beet-kidney, moiſten it with a Spoonful « . 5 


cold Eflence, and the Juice of a Lemon: t 
Stuffing requires neither Eggs nor fine Floyt 
nor pounding. his Stuffing being ml 
fill your Pye with it, putting over it yours 
boulette, or Dog's Weed. Then cover je 


Pye, and keep it in the Oven during an ho 


and a half; then take it out, take off the: 
and pour over it ſome Eſſence or wil 


Callis, with a Lemon-juice. 


This Pye may likewiſe be made with aÞ4 
for a ſhort Cruſt, in an Abbeſs cut faſhionul 
ON the top and round 1 it. ; 


Being kept an ho 


the Fat, put in it ſome good Eſſence with a1 
mon. juice 3 ſerve it up | hot. 


Ts Y OUR Pye being made two fingers dept 0 


Irn i 


he 
5 | 
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1 A het- Pye en Crouſtade. 

PRHIS pye is uſually made with the fineſt. 
EE Paſte for ſhort Cruſt, and filled up with 
x 1 either of Veal or Mutton. Theſe Ribs 
being nicely cut, make an Abbeſs, put over it 
mc Stuffing, over which you place your Ribs 
ich Muſhrooms, Truffles, Parſley, Chi bbols, 
nd Shallots ; ſcaſon it as uſual, moiſten it 
With Butter, or pounded Bacon; and cover it 
ich Slices of Bacon. This done, with ano- 
ther Abbeſs over it, faſhion it round with your 
[Knife as you pleaſe. Bake it during four or 
e hours, and when done, take off the Fat, 
| uns in it ſome good Ellence, With a Le- 
| pon-juice 3 lerve it up hot. 


5 


A hot Pye in 4 Stew: pan. 


ARE what ſort of Meat you pleaſe, u- 

= ſing the way of dreſſing it agrecable to 
N ſort « of Meat you chuſe, according to the 
. Direction. This Pye is made thus, 
8. Rub the inſide of a Stew- pan with Hog's- 
I, put in it an Abbeſs made of your com- 
Jon Paſte, and place here your Ingredients 
ite contrary to the way uſed with other 
yes; ſo you put in the bottom what was 
pt on the top, and on the top what was in 
e bottom. Your Pye being ready done, 
Irn it upſide down into a Diſh, and then 
= thing will be found in its place. 5 


ba 
al 


"3 3 
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cold. Then make a deep Pye, with ſom 
good Paſte, or otherwiſe make your Pye in. 
Din, as ſaid before. This done, ſhape yo 

Ham round, or according to the ſhape of y 


Ham, put it in your Pye, ſeaſon your Hill 
both top and bottom with Pepper, Spice, PM 


ſmall; moiſten it with ſome pounded Baca * 
putting ſome Slices of Bacon over it, V 


5 according to the degrees of boiling given 


ſtick che Ham with Lemon-lices. 


A hot Pye, with Ham. 


AK E. a Ham, which you'll pare neatly | 
unſalt it, put it in a large Kettle, av 
when almoſt Jone; take it out, and let it | 


Pye; and having taken off the Sward of you 
fley, Chibbol, and ſome few Sweet-herbs c 
Pye being cover'd, let it be bak'd more or le i 


your Ham. In ſerving up your pye, put n 
ſome good Eſſence, but very little Salt, a 


1 55 | vols, 

A hot Pye of larded Fricandos. bit 
ME your Pye pretty deep, and let i * | 
Meat be higher than the Borders of yo! "y 
Pye, to give it a good ſhape. Cover the bo FF 
tom of it with Slices of Veal and Ham; 1 I ; 
in it a Bunch made with Parſley, Chibbol Po 
little Garlick, and ſome Sweet Baſil : but A 4 
fore you ſerve it up, take out the Bunch, tht " 
place in it either a larded Nut of Veal lice de 


little underneath, to make it reliſhing, or (01 
larded Fricandos; ſeaſon your Meat bd 


top and bottom, cover it with one i! 
INS Sl 
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Slice of Bacon, with ſcrap'd Bacon round. 
Then cover your Pye ; let it be kept in the 
Oven during two hours and a half. When 

one, take off the Fat, and take away the Up- 

Wocr-Cruſt, and put over your Veal ſome chick. 

nd yellow Calf's and Ham Jelly; and pour 

ound your Pye the remainder of the ſaid Jelly 

id with a Spoonful of Eſſence, and a Le- 

W900-juice ; ſerve it up hot. 

vou may make after the fame manner a lar- 

. dc fat Pullet des e Ragout 1 in the Oy 

WO: it. 

Mm A hot Pre of Sheeps:Tonguee, 

J 5 ARE ſome Sheeps-Tongues, which you 
i parboil and flit in two. Make your Pye 

"Wor moderate depth, and having covered the 

Gottom of it, with a little of the Stufhng cal- 

d Godiveau, you place the Sheeps-Tongues 

it, with ſome Muſhrooms, Parſley, Chib- 

hols, and Shallots cut ſmall ; moiſten it with 

Tt of Butter, and ſcaſon it as is uſual. You 
pay likewiſe put in it Balls, as ſaid here be- 

Pee. And your Pyc being made, let it be 

ak'dduring : an hour and a half. Being done, 

ut in it a little minc'd Sauce, or a thin EL 
nce, with a Lemon-juice 3 ſerve it up hot. 

Pyes, either with Calf or Neats-Tongues, 

re made after the ſame manner : but becauſe 

yes with Neats-Tongues require a long while 

d be baked, you boil them in a Kettle, and 


en Cut them in bits; or elſe being Jarded, 
„ - COW and 
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and ſtewed in a Braife, only you 15 yol 
Tongues! in two. 


my, Diſh of Baraquilles. n 
1 8 O make this ſort of Diſh, you take the 
couple of Partridges, and a fat Pu u 
ready done, cut into Slices, get ready ſo we 
Patty pans, make a Stuffing as followeth. I 
a bit of Bacon, a bit of Beef, ſuet, and a Cie 
Udder, cut in ſmall bits, ſeaſon'd with vi 
and Pepper, ſome Chibbol and Parſley, a 
ſome Sweet-herbs cut ſmall. Blanch this 
ſtirring it; when blanch'd, and cold, mine 
on a Drcfler with Muſhrooms and fine Spie Wan 
put an Abbeſs made with Puff-paſte in ie 
bottom of your Patty-pans, then put in Stith 
fing with another Abbeſs over it, colour Hut © 
with Eggs, and let them be baked. Then «We 
| ſome Muſhrooms, green Truffles, and Swee Ness 
breads into Slices; mix all this togethe our 
toſs up about the half of your Slices with ab t 
of Butter, and a duſt of fine Flower over me 
moiſten it with good Broth : this being deut 
let it ſtew lowly. Stew likewiſe in anoth 
Stewing=pan the other half left of your Sor 
with a little Cullis, Gravey, and Eſſence. Noi 
the half of the Slices of your Partridges, aWM 
fat Pullets are put in one of theſe Pans, all 
the other half into the other Stew-pan; . 
theſe Ragouts be reliſhing , and when don nd 
thicken the firſt with Yolks of Eggs, mi- 
with a Lemon juice, ſome Parſley cut ſmalWct 
and a little Nutmeg : and if your other Rei 
OS 5 golt | 
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wüt is not thick enough, put in ſome Ef- 
Fence and Cullis. Then take the Patty-pans 
out of the Oven, and open every one of them 
to take out ſome of the Stufhing, place them 
ip their Diſh, filling them a! 'ternatively with 
Tour Ragouts, VIS, put in the firſt Patty-pan 
ae of the white Ragoüt, and ſo go round 
yith the others. Lay over Slices of! iſtachoz, 
= ſerve them up hot for a Courſe. _ E; 


CI 


of large Baraquille. 


AK E uſe of the ſame Stuffing mention d 
I in the foregoing Article, take a Baking- 
'T as large as the Diſh you deſign to take, 


With your Stuffing, , lay ſome ſmall Strings 

Wit out of your Paſte, in a rounding manner, 

þ p the form of a Snail over it, colour it with 
ess, put the Baking-pan in the Oven. When 

Four Baraquille is done, open it on the top, 
Pre out ſome of the Stuffing, fill it with 
ome of your Ragoüts, either white or brown; 
1 put one ſort only at a time, and ſqueezing in 
Lemon-juice, cover your Baraquille with its 
Lover again; ſerve it up hot for a Courſe. 


A Pye the Bavarian way." 
TAKE ſome Paſte; for ſhort Cruſt, put- 
L tingin it as much Hog's-lard as Butter, 
nd two Volks of Eggs. Get ſome oval Pat- 
„gans, the depth of three fingers, and five 
Icches long, rub the inſide with Hog's-lard. 
hen put an Abbeſs in the bottom, Fn them 
1 F4 With 7 


ic drer the bottom of it with Puff-paſte, Rt: 
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with the aforeſaid Stuffing, and cover the 
with the ſame Paite, adorn them as you ple Hater 
colour them with Yolks of Eggs; then | "mn 
them be bak'd. Now take a fat Pullet, vi 
ſome Chickens, with a couple of Partride« i 
cut them in Slices, and cut theſe Slices in W 
Diſh. Get likewiſe ſome fry'd Soles, PikMiick 
Salmon, and Quavivers boiled, which are al 
cut in Slices. Then put in a stew-pan (ſonal 
Muſhrooms and green Truffles, cut in Slice 
and let it all be ſtewed {lowly with ſome Cul 
and Eſſence, then put in the Slices of your M 
and Fiſh one after another, let it ſtew a Minu 
Let your Ragout be reliſhing, and ſqueeze in 
a Lemomjuice. Being ready to ſerve, ta 
the Pycs out of the Pans, open them, tai 
out ſome of the Stuffing, and fill them vt 
your Ragour, Put them! in aDiſh, and ſerve then 
hot for a Courſe; three or four of hci: 
Pyes ina Diſh. 


cov 


Petty-pattees the Neapolitan way. 

ARE ſome fine Paſte for a ſhort Cru 

and make Petty-pattces five or fix in 
ds: and an inch anda half broad, To mi 
them, form your Paſte upon the end of yl 
'Rolling- pin the depth you will have yo! 
Pattees of. Then you'll draw out your Rd 
ling- pin, doing the ſame with all your Pett 
pattees. The end of your Rolling-pin ben 
much ſmaller than the middle, will help yo 
to pull it off more caſily. Your Petty-patte 
being ſhip'd, d, fill them withyouc Irulag, . 
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Cover over them, ſmooth and rub them with 
eaten Eggs, then let them be bak'd. Keep 
Rady a little Cullice of Cray-fiſh, and a Sal- 
con made of Cray-fiſh Tails, & c. To this 
purpoſe, take a hundred of good Cray- 
©, waſh them in Water with Salt, then 
| Nek them, reſerve their Tails, with their 
Pes if they have any. Being all pick'd, 
p pund the Shells very fine, put in a Stew-pan 
er the Fire, a bit of Veal cut into ſmall 
G Jices, with a couple of Slices of Ham, and 
Moc or two Onions, and let it ſweat till it be a 
Wtlc ſticking to the bottom of the Pan; moil- 
L En it with 200d Broth, and ſeaſon it with a 
Puple of Lemon Slices, a little Sweet Baſil, N 
Puple of Cloves, and a Glaſs of White Wine, 
Ping a bit of Crumb the bigneſs of two Eggs; 
Met it ſtew flowly. Take the Tails of your 
| L with ſome Muſhrooms and Truffles, 
gut in ſmall Dice, and put this with a little 
ſeth in a Stew-pan over the Fire till done; 
pix with your Cray-fiſh Tails both the White 
F a Partridge, and of a Chicken ready done, 
Sith Come Cock's-Combs cut in Slices. Let 
Jour Cullis be reliſhing, take out of it the 
Veal, Ham, and Onions. Then put in it 


——_— 


=_ l 
— - — — — — — 


1 - — 
— 
2 2 


df, then put in it your Salpicon; and, your 
ol pattces being bak'd, rake out of them 
moſt all the Stuffing, and fill them up with 
four Salpicon; let it be reliſhing, Your Pet- 
jrpattees are to be r 


Petty- 


Jour pounded Cray-tzſh Shells, and ftrain it 


and fine Spice. Then toſs it up, and mince: 
together, with ſome Muſhrooms, and moiſtWe 
with Cream, or Milk, and put it upon a PU 
Then roll your Paſte, make ſome ſmall af 


one inch deep, fill them with your Stuff 
nand having covered them, colour them i 
| beaten Eggs, and let them be baked. WA 
done, open them on the top, put in a little C 
lis and Eſſence of Ham, and ſerve them 
hot. 5 


me ſize. Fill them with the Stuffing, ol 


bak'd, take out the Stuffing, which you pu 
YN Stew. -pan, and fill them with ſome whi 10 
Cullis à /a Reine. The manner of preparing i 
explained in the Chapter of Cullis. Let yo! 


Tails. 
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Petty-patters, with Gravey. 


AKE ſome Paſte for ſhort Cruſt, andi 
itby. Takea piece of a Nut of Veal 
as big as your Fiſt, a like of Bacon, and ſorlllh 
Beef. ſuet, cut in bits, put it in a Stew-pallifly 
and ſeaſon it with Salt, Pepper, Sweet-hcie 


beſſes, and having form'd your Petty-patte 0 


1 ber Petty-patters with a white Cul 


AKE your Petty-pattees with a P 
like that before, and let them be of ti 


you take ſome of the White of Fowls. Wh 7 


Petty- pattecs be renn, and ſerve them 4 
err 

Inſtead of a White Cullis, you may put 
Cullis of Cray - fiſh, with, ſome Cray - 1 


Ai 
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Another ſort of. Petty- -pattees. 


AK E about two pounds of fine Flower, 

and make a hollow in the middle, break 
5 | a couple of Eggs, * Butter the bigneſs of 
1 an Egg, and a Crumb of Salt, if the But- 
not ſalt, Then mix it with freſh Water; 
& your Paſte be neither too ſliff, nor too 
Þ and lay it by for about half an hour. 
Ie a Stuffing with a bit of a Leg of Veal, 

he bigneſs of an Egg, mince it with a like piece 
If Bacon, and twice as much Beet-ſuct, ſeaſon - 

with Salt, Pepper, Sweet- herbs, fine Spice, 
N 42 Crumb of Rocambole, and moiſten it 

With Milk. Which being done, put your 
Muffing upon a Plate, and having ſpread your 
Wltc, lay over it almoſt as much Butter ; then 
Id your Paſte ſo as to keep the Butter in the 
loſe, and roll it up lightly : then fold your 
Aſte again the croſs-way, to ſpread it again 
ich the Rolling- pin, and do the fame four or 
3 ; ſtrow over it now and then ſome 
if de Flower, ſo that your Paſte be not ſticking 
either the Table or to the Rolling-pin. 
: en cut your Paſte in ſeveral ſmall pieces, 
put theſe in the bottom of the Patty-pans, 
* ich you fill with your Stuffing; put in 
Wch of them a Grape, Verjuice, and cover. it 
ſich the ſame Paſte. Colour your Petty-pat- 
&s with beaten Eggs, and let them be bak'd. 
Then done, ſerve them up hot, or make uſe 
them to garniſh a piece of Beef, or other. 
N int of Meat. 


Petty- 
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fame manner, in taking either Eels, Can 
and other Fiſh, that have no muddy ſmell, 
ſtead of Meat; as likewiſe Butter, inſtead W 


Sugar over them, and glaze them with att 
hot Fire- ſnovel. Place them in a Diſh, a 
ſerve them up for a dainty Diſh, or to gat 


Petty-pattecs with Fiſh are made after 


Bacon: put more in it: ſome Crumbs of Br, | 
| boildin Milk, and ſome Volks of Eggs. 1 F 
all be well ſeaſoned and reliſhing; and yl 15 

Petty pattees being ready done, you may ker ba 

them ad as occaſion ms it 
Canelon. ſl yo! 

"AKE ſome Reeds of a moderate fi 20 * 

cut them in pieces the length of a fing * 
Make a Paſte thus: Take a handful of po » 
der'd Sugar, and two of fine Flower,and put: # r 
theſe over a Dreſſer, with a little green Lem 4 
raſp d, and two Volks and the White of a n 10 

laid Egg. Warm in a Stew-pan half a Gl: 3 

Water and a bit of Butter, the bigneſs offi ef 

Imall Egg. Make a hollow in the midd Wt 

your Flower, and pour into it the ſaid Wa i 
and Butter. Make an Abbeſs cut into ſeri 
pieces, which pieces you put round a Re 
ſtopping one end of it, and fry therein q 
Canelons in Hog's-lard, viz. Your Reed u 
the Paſte round all together. Being pretty 1 
coloured, take them out to drain, then ti lit 
out your Reed, and fill your fry'd Cruſts wi .. 
divers ſorts of Marmelades, put ſome ral % 


another Diſh, 
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b a Pulling with Cod or Stock fiſh, the 


Muſcovite way, 
AKE the Crumb of a Loaf weighing 


C j three or four pounds, let it be ſoak” 4 


he in Milk or Cream, and then boiled; let 
be cold again. Take a Stock-fiſh, or a 
ſhite Cod unſalt, which you boil in full Wa- 

Bone it, skin it, and mince it, then put 
n ** boil'd Crumbs, with the Yolks and the 


ſr (ley, Chibbol, Sweet Baſil, raſp'd Nutmeg, 


led together, tie them up in a N apkin, and 


Dt, 


Alkmaarſe Grutte. 


utter. . 


Tem in boiling Water, about three hours. 
his Pudding being done, take it out of the 
Pplin, lay i it in its Diſh, pour over it a ſhort. 
quce made with good Butter; ſerve it up 


HIS ſort of Diſh is made thus: Take 
| ſome Barley or Oats peel'd, which you 
dil about two or three hours in Water with 
little Salt. Add to it ſome Raiſins or Cur- 
nts, and ſerve it up with ſome freſh melted 


Whites of a dozen of Eggs, and two pounds 
good Butter; ſeaſon it with Pepper and 
Ir, if your Fiſh is too freſn; with a little 


Ida Glaſs of Sack. All theſe things being 


_ Chickens 
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Chickens farced with Cray Aſh, and 
roaſted. 


\AKE Chickens, pick them very clean mn 
them and ſindge them, run your fungen 
twixt their Skin and Fleſh, take away their Bre ns, 
and with their Fleſh make a Farce after u Pam 
manner: Take Beef- ſuet, blanch'd Bacon 
Calf's Udder, ſeaſon all with Salt, pep 
Sweet herbs, fine Spices, Crumbs of Bre 
boild in Milk or Cream, a couple of ri 
Eggs; let the whole be well haſh'd and vs 
taſted. Put part of this Farce in the body 
your Chickens, then add a little part of a l 
goüt of Cray-fiſh Tails, and Muſhrooms, vi 
a little Cullis of Cray-fiſh; then put ſor 
more of the Farce about it, ſhut the Ends 
your Chickens cloſe, and blanch them in 
Stew-pan with Butter, Salt, Pepper, Parſe 
_ young Onions, and take care they be 
blanched; then run a Skewer through yo 
Chickens Legs, and faſten them to a Sy 
wrap din Bards of Bacon, and covered on 
with Paper: tie them well up, and let the 
roaſt well with a flow Fire. When they a 
done, take them off, unbard them, and dr 
them neatly on the Diſh, that you deſign! 
ſerve em in; then put a Ragout of Cray-i 
Tails over them; ſerve 'em up hot for a fl 
Courſe. At another time, you may («WM 
your Chickens up with a little Cullis of CA 
fiſh, inſtead of the Ragout of Cray-fiſh 10 
(i 


| Chi 
H 
l fi. 
Ich a 
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Chbickens with Cray-fiſh, another way. 
AKE Chickens, pick them, draw and 
- ſindge them, put the Livers on the Table 
1 a little raſped Bacon, Parfley, young O- 
ns, Salt, Pepper, Sweet-herbs, fine Spices, 
bt 1 and Truffles, if you have any, 
ga piece of Butter: haſh the whole, put it 
the body of your Chickens, and blanch 
L Em in a Stew-pan, with Butter, Parſ— 
, young Onions, Salt, Pepper and Sweet- 
5 When they are well blanch'd, put them 
che Spit, cover them with Bards of Bacon, 
Sheets of Paper. When they are enough, 
them in their Diſh, and add to em a Ra- 
hat mention'd in the preceding Article, or 
Ccullis of Cray-fiſh. You may alſo (tor a A 
ange) inſtead of haſhing your Livers, cut em 
four or ſix pieces, and add ſome other Li- 
Ws, raſp'd Bacon, Cray-fiſh Tails, Parſley | 
ud, young Onions, Salt, Pepper, Sweet— 
Irbs, and fine Spices; ; mix the whole well to- 
Ether, put it in the body of your Chickens, 
nch them as above. When they are done, 
els them in their Diſh, put a Cullis of Cray- 
over them; and ſerve them hot for a firſt 
ourſe. 


Chickens with ur . 
1 AKE Chickens, draw them, and ſindge 
them well; cut their Livers ſmall, with 


dozen of Oyſters, and a bit of Butter: ſca- 
fon 


1 "nl 

cr 1. 
i 

, 

1 1 » 

5 


boveſaid, cover them with Bards of Bacy 
and Sheets of Paper; 
and have a Ragolit of Oyſters ready again 
your Chickens are done. 
thus: 


in cold Water, take the hard Parts from the 
let them drain, then put them in a Stew=pu 
with a Spoonful of Eſſence or Gammon ( 
Bacon, or as much as you think fit; for 
you have but one Chicken, there needs not 
much. Let it boil on the Fire, and take ti 
Fat clean off; and having let em drain, p! 


nough, put your Ragoũt upon them, with ti 
Juice of a Lemon: 


| T- AKE Chickens, and dreſs them as the li 


Eſſence of Ham, you'll put a good Cullis0 
Cray-fiſh upon them, and ſcrye them hot for 
firſt Courſe. * 
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fon theſe Livers with Salt, Pepper, Swey 
herbs, fine Spices, Muſhrooms, Parſley, 3 
young Onions, and put all in a Stew. par 
let it be a Minute on the Fire, then put ii 
the body of your Chickens, blanch thema 


put them on the d I 


Make this Raxg 
Take two dozen of Oyſters, blanc 
them in boiling Water, then put them agi 


your Oyſters to it and put them in an 
ther Stew-pan. When your Chickens ate: 


ako care it be well tallel 
and {crve 1 it hot for a firſt Courſe. 


Chickens with Oyſters and Cray f ſb Cullis 


only this difference, that inſtead of i 


Chi Ve 
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| Chickens with Oyſters, the Dutch way. 
Þ RESS Chickens as above, and roaſt'em, 
and when they are roaſted, make your 
Dyſter Ragotit in this manner; Blanch as many 
ters as you think fit, being blanch'd, clean 
em, take away the hard Parts and beard them, 
ke a Sauce- pan and put in a piece of Butter, 
[Pinch of Flower, and a Drop of Gravey, 
E:foned with Pepper, Salt, Nutmeg, and a 
prop of Vinegar, afterwards put it on a 
dove. Your Sauce being thicken d, put in your 
yſters, and take care that it be of a good 
fate; when your Chickens are done, dreſs 
zem in their Diſh, and put your Ragoiit of 5 
| ylters over them, and ſerve it hot. N 


Other Courſe of Chickens 


Nother time only blanch your Oyſters in 

their own Liquor, that you Keep, 2 

em as before; the Liquor being ſettled, put 
rt of it in a Sauce-pan well tin d, par gy i. 
duple of Anchovies haſh'd, and a little Gra- 
ty, Let them boil, after wa: ds put a bit of 
ter to it that has been handled in Flower; 
e Sauce being thicken'd, put in your Oyſters, 
hen you are ready to ſerve, drefs your Chic- 
ns in their Diſh, and put your Ragout of 
jiters over it, with a Juice of Lemon; and 
ve it hot for a firſt Mu. 5 


but v. 9. 0 I A Cb. 


— 
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Chickens with Oyſters, the Flemiſh way, 


D RE SS Chickens as before, make a I 
gout in the following manner, 41 
Blanch your Oyſters in their own Liquor, u 
you keep; clean them as before, put part fi 
their Liquor in a Stew-pan, with four Vo 
of Eggs, a bit of Butter, Parſley, and Taragu 
Al being well blanch'd and haſh'd,and a Leng * 
cut in Dice, an Anchovy haſh'd, Salt, Pepe 
and Nutmeg, and your Oyſters, put them 
a Stove, but take care your Sauce docs na 
ea When your Chickens are done, tal 
em from the Spit, and take the Leggs ali 
Wings aſunder, and cut the Breaſt a-crols, an 
ſqueeze it between two Plates; aftcrwai 
put your Ragout of Oyſters upon your Chic 
kens: take care it be of a good Taſte, a 
ſerve it hot for a firſt Courſe. 


| Chickens à la Montmorency. 
T* KE Chickens, dreſs them as beſot 
and blanch em on hot Cinders, then [x 

them with ſmall Bacon; being larded, lM 
their Backs, and put a little Ragout of Swell 
breads, Muſhrooms, Truffles and Artichok 
| bottoms. Let them be done in a Stew: 
with Bards of Bacon, Slices of Ham and Va 
when they are enough, take them off, 
put in a Spoonful of Broth. Let it boil ali 
tle, then train the Broth through a Silk-licl 
take the Greaſe well off, then put the Drag; 


on the Fire again till it comes to be thick, fl 
2 
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ut your Chickens in it, and put the Bacon in 
„be thick Sauce, and put it upon hot Aſhes, | 
Re What they may be well glaz d. When they are 
v1;Wcady to be ſerved up, put an Eſſence of Ham, 
Wo pr an Italian Sauce in your Dith ; then put 
t our Chickens at top, and ſerve it hot for a 
o 4 Courſe. 


go 
. b Chickens a  YAcchia roaſted. 
Ni : AKE Chickens, ſindge, pick, and draw 
10 : them, put their Livers on the Table, 
NI With raſp'd Bacon, Parſley, young Onions, 
ci NB Pepper, Sweet-herbs, and fine Spices, 
Pyith a bit of Butter, all well haſh'd together; 
Was put it all in the Body of your Chic- 
Fens, and let them be done in a Stew-pan, 
With ſome good freſh Butter, with whole 
F Perſley and young Onions, Salt, Pepper, and 
ES weet-herbs : and eſpecially let them be well 
planch'd, and very round. Put them on the 
Ppit, with Bards of Bacon and Sheets of Pa- 
er, and roaſt them. 
Another time you need not haſh the Liter 
Puly cut them in four or five pieces with other 
Livers, and ſome Slices of the Acchia, and 
Iraſon d as before. Take Acchia, as much as 
ou think proper, cut them in Slices, and 
blanch them in boiling Water: being blan- 


put them to drain on a Sieve, and take a Stew- 
pan with ſome good Gravey, and let them take 
one boil. The Chickens being done, put em 
in their Diſh, and your Ragoùt over it; but 
82 1 take 


ched, put them in cold Water; afterwards 
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take care it be of a good Taſte, and look vd 
and light, that it may plcaſe thoſe you dreſ; 
for ; and ſerve it hot for a firſt Courſe. 


Chickens Maingots roaſted. 


A KE Chickens and dreſs them as before 
there being nothing that diſtinguiſh, 
them but the Ragout. Get ſome Maingg, 
the tendereſt you can find, and let them bland 
with the Bone, that is, to take but one boi 
then put them in cold Water, cut them i 
Slices, and don't throw away the inſide, au 
put them to drain upon a Sieve, and afterwark 
put them in a Sauce-pan, with an Eſſence a 
Ham, and let them boil one boil : and whe: 
your Chickens are roaſted, put them in the 
Diſh, and put your Maingots upon them, an 
ſerve it hot for a firſt Courſe. 


c hickews with Anchovies ates. 


T4 K E Chickens, dreſs them as befor, 

and put them on a Spit; take ſome Ancho 
vies and waſh them, haſh two of em, and cut 
the others in Slices: put thoſe that are haſhi 
in a Stew-pan, with ſome good Cullis ant 
Gravey, and the Juice of a Lemon. Wh 
your Chickens are roaſted, take them and 
dreſs them in their Diſh, place your Anche 


ies in Slices upon them, and lerve it hot fo 
a firſt Courſe. 


/ 
| 


Chic ben 
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F Chickens with Shallots roaſted. 
] AKE Chickens and dreſs them as before, 
excepting that you put a little Shallot in 
& Farce. When your Chickens are done, 
e them off, and put a Shallot Sauce to 


lt, 


3 and haſh them well, put them in a 
4 -pan with Gravey an dCullis, the Juice 
. Lemon, and Pepper; dreſs your Chic— 
4 5 in their Diſh, with the Cullis hot upon 

Im, tor a firſt Courſe. 


Chickens with young Onions. 


PAK E Chickens, and dreſs them as be- 
fore; but inſtead of Shallots, take young 


ger; fry them, then put a Spoonful of 
hey, and one of Cullis to them, and let 
Wm boil. Having boil'd, you muſt put the 
ce of a Lemon to them when ſerving, and 
Bs your Chickens in their Diſh, with your 
Wlis of young Onions upon them, and lerve 
Pot for a firſt Courſe, 


Oliedons in Bottines or \ Buskins. 


Fakes three fine Chickens, ſindge them 

| ſlightly, take their Legs off, {7 that 

fir Skin remain as whole as poſſible, then 

ge off the Wings, and leave the Pinions; 
muſt not leave the Skin on their Wings, 

t they may the better be larded. Then take 
Fleſh of the Stomachs, and cut them in 

G 3 Dice, | 


4 which you may make thus: Take ſome 


ions that arc whitc, the length of half a 


” _ I" 
— 22 IRA 4 — — — —— — — — > 
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Leg 


Ham cut in ſmall Dice. Add to it Swe 
raſp'd Bacon, Salt, Pepper, Sweet=herbs 
fine Spices, and put it all on the Fire for- 
nute. See that the whole be of good 1 
Salpicon in each Leg, and ſew them up; 4 
this manner : Take a Stew-pan, garniſh: It vi 
' Bards of Bacon and Slices of Veal, putt 
Legs in order over it, and ſeaſon it, cover the 


and let them do, being wetted with go 
Broth; let them not be done too much. Bei 


Couric; - 


: of Salpicon, uſe a Farce, and lard them v 
. ſmall Bacon. 


W. 


them out, and keep them hot, ſtrain the Bit 


Wha 
Ie 
Lai 


Dice, then take the Bones and the Fleſh off i 
gs without ſpoiling the Skin. You muſt le 
one end of the Leg like the end of a Cut! 
and cut tlie Fleſh of the Legs alſo in Dice, yi 
Muſhrooms, and Slices of Partridges, ſon 


breads, Truffles, Parſley, young Onions, 


put the Juice of a Lemon to it, then (pre 
the Skins of the Legs, and put ſome oft 


terwards let them do in a little Braile 4 


done, take em out, and let em drain; dt 
them in their Diſh, and put an Eſſence of ff 
over them, and ſerve it up hot for a! 


Another time you may do hom thus; inſt 


A Courſe « of Wi Ings 4 Chickens. 


HE N your Wings are larded, put tht 
in a Stew-pan with Slices of Veal ay 


Ham, a couple of Onions, three or four Cloꝗ v 
and good Broth ; when they are enough, ti : 


{ 


* they have boiled in, and take off the Fat, 
When put it on the Fire again, till it turns toa 
Taramel; take care it does not come black: 
vi Ihen ſet your Wings and Bacon on the Cara- 


may glaze ſlowly. When you are ready to 


# if you'll have them rightly done. Ser ve em 
and Gravey in the Pan in which they have 


Lemon. Take off all the Fat, and ſtrain it 
raſte, and ſerve it hot for a firſt Courſe. 


ettice, or Roman Lettice, Tops of Purſlain, 


il 
talks or Tops of Aſparagus, as the "M oiking i 
HW Otiicer pleaſes. 


Cbictens the Tartarian Way. 
P! CK your Chickens well, and ſindge em, 


then bread 'em, and broil em on a Gridiron, 


hot or a firſt Courſe. 


G4 Chic- 
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Rel, and put them on hot Cinders, that they 


q ſerve, if they be not glazed enough, put them 8 
A little on the Fire; but do not "leave them, 


L 32 an Eſſence, or elſe put a little Cullis 
3 Keys, and a little Broth with the Juice of a 


Iro a Silk-ſicye, put it in the Diſh you ſeve 
Wt in, with the Wings upon it. Let it be of good 


| You may ſerve them alſo with a Ragoũt " 
Endive, Sellery, Haniſh Cardoons or Thiſtle, 5 


cut them in two, and beat them With a 
{ Cleaver; put them ina Stew-pan with Bards 
Jof Bacon, Pepper, Salt, Sweet-herbs, fine 
E Spices, Parſley, and young Onions, and 
let them ſtew ſlowly till they are almoſt done, 


Let them be ofa fine Colour, then ſerve em 
with a Ramolade, or elſe with Gravey and 
the fr 2 of a Lemon upon it, and ſerve it 


Pigcons, with Cocks-combs, Muſhroome, 2 


| Chickens, and cloſe em at both ends, it WW 
little Farce; then ſpit em, and wrap it «ii 
| Bards of Bacon and Sheets of Paper, prepare 
Ragout of Swect-breads, Champinions, Co 


a Sauce - pan, with a Ladle- full of gon 

i4 
breads, larded and glazed as the Wings of 
Chickens, When your Chickens are don; 
take them off the Spit, unbard em and did 
off your Ragout, and it being of a good T alt; 
put the Juice of a Lemon to it; put your Chic 
| kens upon it, and the Sweet-breads abouti, 


pour Cray-fiſh are done, you muſt clean thei 


Which is made with Champinions, Muſhroom 
and Truffles, wetted with a little Cullis. Tha 
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Chickens accompanied with a Ragout. 
I CK Chickens well, and draw 'em, t- 
take off the Breaſt-Boncs of the Stoma 
You muſt have a little Ragout ready, of lit 


Truffles, and put them in the Body of yo 


combs, and Cray-fiſh Tails; put it all Ml 


Eſſence and Gravey, and ſet it a ſte wing, the 
have ſome Cray-fiſh and half a dozen Swe 


them in their Diſh; and having taken the: 


and the Cray-fiſh alfo. N. B. That wha 
Tails, and put a little Salpicon in their Bodisi | 
being done and ſeaſoned, then put them rounl 
your Chickens, between every Sweet-bread 


and ſcrye1 it hot for a firſt Courſe. 


bi. 
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d Chickens the Jamaica Way, 
4 ARE Chickens, dreſs them, and put 5 
mall Ragout in their Bodies, and cover 
1 = with Bards of Bacon, and Sheets of Pa- 
i put em to the Spit; and when they are 


* R Pot upon them, or what you think Proper. 


Chickens with Tru Nes roaſted. 
AK E Chickens, clean them well, and 
draw them, raſp ſome Bacon on a 
mo Ne, pecl two green Truffles, waſh them well 


«i 
4 
9 
"a 


ii d haſh them, put them upon the raſp'dBacon, 
«_l With Parſley and young Onions chopp'd, and a 


Ie Sweet Baſil, with your Chickens Livers 
ell haſh'd, and ſcaſon d with Pepper, Salt, 
| " a bit of Butter. Mix all this together, 
Na put it in the body of your Chickens, and 
Wt it in a Stew=-pan with Pepper, Salt, and ſome 
Pod Butter, and young Onions, Being round 


9 bd very white, cover them with Pards of 
eon, and Sheets of Paper, and lct them do 


e ch a ſlow Fire. Cut your green Truffles in 
Wices, and put them in a Stew. pan with ſome 
on! Gravey; ſeaſon it with Salt and Pepper 
Poderately, thicken the Ragout of Cullis; 
dun dd when the Chickens are done, rake them 
om the Spit, unbard them and dreſs them in 
pcir Diſh handſomely : ſee that the Ragout be 
þ 2 200d Taſte and ſharp, then put it over the 


pickens and ſerye it up hot for a firſt 
ourſe. 


Se: 


g Ho em up with a haſh'd Sauce, or elſea 
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Chickens with Muſhrooms and Sweet: i" 


roaſted. 


A K E Chickens, and dreſs then as i 
fore with Truffles. Raſp ſome af 
and put a few Muſhrooms, Parſley, and Your 
Onions, and a little Sweet Baſil, with the Ly 
of your Chickens, ſeaſon d with Pepper; 
Salt. Haſh all and mix it together, put it 
the Bodies of your Chickens ; then put th: 
in a Sauce-pan, with a piece of Butter, Parſy 
young Onions, Salt, and Sweet Baſil. Bei 
done, pack-thread em, and ſpit them, andy 
them to the Spit wrap'd with Bards of Bac 
and let them roaſt lowly. Make a Ragoit MW 
Muſhrooms, after this manner: if they 
dry'd Muſhrooms, ſteep them in luke- v 
Water for one hour or two, then take the 
out, and put them in a Stew. pan with fon 
Gravey, and let them ſtew on a flow fi: 
Having ſtewed a quarter of an hour, thick 
them with ſome Cullis. When your Chicken 
are done, take them from the Spit, unba 
them, and dreſs them handſomely in their Dil 
ſee that your Ragoùt of Muſhrooms be of 
good Taſte, and ſharp, put it upon your Chi 
kens, and ſerve it hot for a firſt Courſe. 


Chickens with Sweet-herbs roaſted. 
# L . A K E ſome Chickens, dreſs them neatl 
raſp ſome Bacon, a little Ham, haſh « 


well wich Parſley, young On and ti 
Tin 


THE MODERN COOK. ro 


Lvers of Chickens haſh'd, ſeaſon'd with Pep- 
ger and Salt. Mix it all together, and put it in 
. Bodies of your Chickens. You may ob- 
tre to faſten them al ways at both ends: Let 
hem do in a Stew-pan, with a bit of Butter, 
Gol Parſley, and young Onions whole; ſpit 5 
hem and wrap them with Bards of Bacon, and 
_—_ with Sheets of Paper, and put them 
Proaſt ſlowly. When they are done, take 
1 cm off and unbard them, and dreſs them 
| E. in their Diſh, throw an Eſſence of Ham 
na them, and ſerve them hot for a firſt Courſe. 


| Chickens with Farce-meat and Cucumbers 


cons = 
i: i AKE Chickens, dreſs them neatly, take 
1 : off the Breaſts and bone them, put the 


fi 18 upon the Table, with ſome Ham and 
he 1 Planch d Bacon, and a Calf's Udder blanch'd, 
on Wome Champinions, a little Parſley, and young 
fl Onions, a few Sweet-herbs, fine Spices, three 
or four Volks of Eggs, ſome Crumbs of Bread, 


oak d inCream or Milk, and boil the Bread then 55 


bat Wcave it to cool; being cool, put it with the 
WF: rce, and haſh all well together, and fluff your 
Chickens with it. Cloſethem at both ends, keep 
ni Fa little of the Farce, let them ſtew as before, 
run a Skewer through their Legs,and ſpit them 
_ d with Bards of Bacon, and cover'd with 


Sheets of Paper, and let them do ſlowly. Take 


al four middling Cucumbers, pare em, and empty 
e their Inſides; being well emptied, blanch' em 
ti in ſome Broth ; being blanch'd, put them into 
e od Water, then tuff them with the Farce, 


and 
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and flower them at each end. Take a Steg 
pan and put ſome Bards of Bacon in it, and |, 
your Cucumbers over; ſcaſon 'em and wet i 
with a Ladle-full of Broth, of the latrer pa 
of the Kettle, and let it boil, take half 
| Spoonful of your Cullis, and put it in a Stey 
pan; let your Cullis be of a good taſte. Whe 
your Chickens are done, take them out, ar 


yo 1 
| 1! 


dreſs them in their Diſh, and put your Cum. 
bers to drain, and put them round your Cl | 
kens, and put your Cullis over them, wil | 
the Juice of a Lemon, and ſerve it hot. ey 
N. B. You may dreſs C apons the Fi: 
way. | vw 
Chicſfens the Italian way roaſted. Wo 
TAKE Chickens, dreſs them as the latte in 
1 take Parſley, young Onions, Champ: 
nions, Truffles, with the Livers of your CH 
 kens, raſp d Bacon, a bit of good Butter, Sea 
herbs, and fine Spices; haſh all together, ar 
put them in the Bodies of your Chicken 
Cloſe up the two ends, as it is mark d in ſe 
ral places, put them in a Stew-pan as befor" 
and put them to the Spit, with Bards of Baca 
and Sheets of Paper. Take ſome Parſlcr,« 
young Onions, Taragon and Mint, and blancihſu 
them; ſqueeze the Water well out of then . 


and haſh them well, and put in a Stew-pat 
as much of it as you think proper, four Yolk 
of Eggs, a Glaſs of Champaign, half a Glas 
of Oil, a couple of Anchovies haſh'd, half! 
| Lemon cut in Dice, a Pinch of Pepper, Salt 

two 


tt THE MODERN COOK. ioo 
yo Rocamboles haſhd ſmall or pounded ; 
the whole on the Fire, and thicken it with 
uleCullis, but take care it be well taſted. Then 
e you Chickens, unbard them, and dreſs 
Em in their Diſh, with your Sauce over it, | 
© ſerve it hot for a firſt Courſe. F. 


ache Courſe of Chickens ihe Italian way 
roaſted. 


FAKE Chickens, dreſs them as before,blanch : 
them as the other in a Stew- pan, but with- 
K Butter, put Oil and Lemon-juice ; when 
I ey arc blanch'd, put them to the Spit, with 
a ds of Bacon, and Shcets of Paper. Take a 
Ile-fullof good Veal Gravey, a Ladle-full of 
N ence of Ham, two Ladles- full of good Broth, 
yo Glaſſes of Champaign or good Rheniſh 
ine, with half a Glais of 200d fine Oil, a 
mon cut in Slices and two Onions, Baſil, ; 
me, two Bay-leaves, a Pinch of Coriander 
unded, ſome Cloves, five or ſix Cloves of 
Irlick; put it all on the fire, and let it boil 
Fay till it comes as thick as you would have 


— 


tter 
ni 
Nic 
Cet. 
and 
ens 


<a 


el Take the Fat off as much as poſlib! © and --: = 
orc none of the Oil, and ftrain it through 3 lp: 
col Tram Your Chickens being en ough, un- 1 


ley, 


inch 


d them, dreſs them in their Diſh, put your 
uce over them, and ſerve it hot fo: 2 firſt 
durſe. 


CHic- 
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Chickens another Italian way. 


AKE Chickens, dreſs them as bel 

the Sauce makes all the diſtinction; y 
always ſome Taragon-leaves, a few yo 
Onions well haſh'd together, put em in a 
pan, with a Glaſs of Champaign, the Juic 
one Lemon, a couple of Rocamboles, a | 
Sweet Baſil, two Spoonfuls of Eſlence 
Ham, a Pinch of All- ſpice, a Ladle- full of y 
Oil. When they have had one boil, 
that it reliſhes of the Lemon; pour your ; 
in the Diſh, and your Chickens over it. 
may do Chickens alſo of this faſhion ; w 
they are roaſted, take them off, and cut t 
in Slices, or in Quarters, with this 114 
Sauce, and ſerve it hot for a firſt Courle 


2 


Cc a in Galantine. 


AKE Chickens in proportion to 
Galantines, pick and ſindge them v 
: ſplir them on the Back, and take off the 
without breaking em; then take the Flel 
your Chickens, and cut it in Slices, with A 
of Ham and Piſtachos, and Bacon. Set ti 
on a Diſh, take the remainder of your 0 
kens Fleſh, with a Nut of Veal, a bit of! 
con, a bit of Beef- ſuet, and a bit of Ham, 
all in little bits, and put them upon the Ti 
with Parſley, young Onions, Sweet-herbs, 
Spices, Salt, Pepper, haſh them all togel 
and put ſome Yolks of Eggs. That being 
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und it well in the Mortar, and obſerve that 
Kr Farce be of a good Taſte. Then ſtretch 
skins of your Chickens upon the Table, 
put a Lay of Farce upon each Skin, then 
Row over that of the White of your Chic- 
bs, a Row of Ham, a Row of Piſtachos, 
of Bacon, a Row of hard Yolks of Eggs, 
d in a Stoye-Oven, if you are to ſerve it 
d; then put a Lay of Farce over them, and 
continue the ſame way, till you have filbd 
Skins of your Chickens, then join them 
pie as if they were whole. Sew it well up, 
7 ca Kettle and put your Chickens in, and 
don them; put in a Pint of good Wine, 
me Cloves of Garlick, ſome Broth, and let 
* ſlowly, with Fire at top and bottom; 
e care they don't do too much. When 
licy are done, take them off the Fire, and 
t them to cool in their Braize 5 take care 


= 


3H 


arc reliſhing. Serve them whole or 
1 id Napkins, balloon'd or cut in Slices, or to 
eie for garniſhing ſome great Diſh. They 

lei ve them hot if it is for a firſt Courſe, with 


Eſſence of Ham over it, or cut in Slices 
th an Eſſence. The N Galantine ” 


c done the ſame way. 
L Chickens à la Paſſpierre. 5 
Tt AKE Chickens, clean them and draw 
cbs, them well, haſh their Livers with ſome 
ge ped Bacon, a "bis: of Butter, Champinions, 
oo arſley, young Onions, Salt, pepper, Sweet- 


Frbs, fine Spices, haſh it all well together, 
and 
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and put it in the Bodies of your Chicks 
and do them as aforeſaid ; then ſpit they 
and wrap them in Bards of Bacon, and Shey 
of Paper. Take ſome Paſſpierre, clean it, 3 
throw away the hard part, and blanch i iii 
boiling Water, then put them in cold Wat b 
put them in a Stew-pan with half a l 
dle-full of Gravey, and half a one of Cylj 
let it all take one boil, When your Chicke 
are done, take them and unbard them, Mer 
them in their Diſh, and your Paſſpierre unde 
and ſerve it hot for a firſt Courſe. 


ic t\ 
B 


25 Chickens à la Criſte Marine. 
AKE Chickens, and dreſs them as þ 
fore, but take ſome Criſte Marine, a 
blanch it: being blanch'd, and well clean! 
put them in a Stew: pan, with half a Ladle-fi 
of Gravey, and half a one of Eſſence, put 
all on the Fire, and let it take one boil; | 
that it be of a good Taſte. When ya 
Chickens are done, dreſs them in their Di 


and the Criſte Marine over, and ſerve it ht 
for a firſt Courſe. 


Chickens with Sant bet; and Onions 
r 


T A K E Chickens, clean them, and dre 
them; take their Livers, with {ont 
Parſley, young Onions, Sweet-herbs, and fil 
Spiccs, Salt, Pepper, raſp'd Bacon, a bit“ 
Butter: all being well haſh'd together, put! 
in the Bodies of your Chickens, and a 
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* two ends, that the Seaſoning don't go out; 
t them in a Stew-pan as before, then ſpit 
km and wrap them in Bards of Bacon, and 
lcets of Paper, and let them do ſlowly. 
ke two or three dozen of little Onions, clean 
em and blanch them; when they are blan- 
led, put them in cold Water, then put them 
I Stew-pan, with ſome good Broth. When 
y are done, thicken them with ſome good 

Fence of Ham, and let them do ſoftly. 


cel 
le | 
Neg 
K 
it 
al 
1 
ul 
"Ken 
A 
nat 
1 When your Chickens are done, 

ke them off, and dreſs them handſomely in 
Fir Diſh, and put your Onions over it: {ec 
be it be of a good Taſte, and lerve it hot . 
a firſt Courie. 


Chickens Dy with Garlick. 


AKE Chickens, clean them, and draw 
them neatly; take the Livers, with Salt, 
per, Parſley, Sweet-herbs, fine Spices, a 
ove of Garlick, raſp'd Bacon, and a bit of 
Itter; haſh them well together, and put it in 
Bodies of your Chickens, put them in a 
tw-pan as before, and ſpit them, wrap'd 
We! Bards of Bacon, and Sheets of Paper, 


dr Garlick, clean them, and blanch them; 
ſonWicn they are almoſt done, put them in a 
dug v-pan, with ſome good Gravey and Cullis, 

It OE it all on the Fire, boil it and take the . 
” well off. Take care that your Cullis be 

ſc 1 


OLE: H vey: 


Nee the Fat well off, and put in the Juice 


put them to roaſt. Take a dozen Cloves 


— — 
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in when you are ſerving- When your Chick: 
are done, take them and unbard them, 2 


Couric, 


＋ ARE Chickens, clean them, draw the 
them in two, break their Bones, and lard th 
them to do as before, mark'd in Fricandy 
Gravey you will get out of the Stew-pan; f 


will find this way of dreſſing in ſeveral i. 
of this Work ) ſerve it hot for a firſt Cout ! 


and take out all the large Bones ; lard the! 
ſides with Hams, then ſew them up togeti 


then make a Ragout of Muſhrooms, and! 
the Body with it, and ſew both Ends. Tak 


Slices of Veal and Ham; then put your Cf 
kens in, and ſeaſon them with Salt, Pcppt 
young Onions, and ſweet Herbs; then cv 
them with Veal, Ham and Bacon, and put ti 
a doing with Fire at top and bottom, Wit 


very good, and put the Juice of a Lk 


dreſs them in their Diſh, put your Rag 
of Garlick over, and ſervc it hot for a: 


C Chickens Fricando. 
and put their Legs in their Bodies; 
with ſmall Bacon; (when they are lard, 


or as other Fricandoes mark'd before; ( 
them with an Eſſence of Ham, or with 


Chickens with Muſhrooms hollow,” 
TAKE two Chickens, open the one 
the Back, and the other on the Stoma 


ſo that the two Chickens may look like a 


little Kettle and put ſome Bards of Bad 
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bey are enough, take them off, and let them 
i rain; then dreſs them in the Diſh, and put 
WW E£fence of Ham upon it, or clle a little 
| [govt of Muſhrooms, if you have enough. 


Fowl i im Baton.” 


ARE a Fowl, clean it and draw it, ſplit 
it on the Back, take off all the Skin, 
pd take the White of your Fowl, and the 
. of ſome Partridges and other Fowls, 
Et them all in ſmall Dice, and ſome Bacon 
al 1 Ham, and Piſtachoes all in little Dice; then 
0 the Fleſh of your Fowl, that you have 
Emaining, cut it in Slices, a Piece of Nut of 
I., a Piete of Bacon, a Calt's Udder, a 

ſit of Beef-Suct, haſh it all well, and ſeaſon 
with Salt, Pepper, ſweet Herbs, fine Spices, 
ey, young Onions, and a ſmall Clove of 
* with three or four raw Volks of Eggs "off 
h Wh and mix the whole well together, and 
Wititina Diſh; add to it all the Meat that you 
Fre cut in Dice with Truffles. If you have any 
the ſame way, fill the Skin of your Fowl 
Iich it, and make it round as a Ball. Then 
Wet it do in a little white Braiſe, and ſerve it 
ich an Eſſence of Ham over it. Another time 
ady like a Fricando; you may ſerve it cold, 
pr in Slices to garniſh a large ſecond- Courſe 


iſh, 


Wi Fowt 


Pu may lard it with ſmall Bacon, and make it 


— — . - 
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1 8 much the ſame as Fowl in Balon, on! 


a Fowl, clean it very well, and cut the Back 
open, take out all the Bones in general, < 
cept that you leave one for to hold the Leg by 
and fill it with Farce like the aforeſaid. The 
ſew it up, and put it in its former Shape, tru 


it in a little Braiſe. pan, garniſh it with Bark 
of Bacon and Veal, wrap your Fowl in a Cloth 
and put it in the Braiſe-pan, ſeaſon'd with Sal" 
Pepper and Cloves, ſweet Herbs, and Onion 


| Veal, and wet it with a Ladle-full of Whit 

Wine, and another large Ladle-full of Brot 
and let it do ſoftly, and take care it is not ove 
done; then take ſome Ham, cut in Slice 
very thin, beat them with the Handle of you 
Knife, and cut them in ſmall long Pieces, 
thin as poſſible. Then in little Dice, as ſmil 


Fire; when it has taken a little Colour, puti 


ſtir it with a Spoon, to make it take a fine Co 
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Fowl in Valon, 


you have the Wings and Legs to theſe. Take 


its Legs and Wings near the Body. Then pu 


Cover it with Bards of Bacon, and Slices a 


as a Pin's Head, put them in a Sauce-pan with 
little raſped Bacon, and put it to ſweat on a lor 


a Bit of Butter, a little Pinch of Flower, an 


lour. Then ſerve . 


Chickens en Grenadin. 
AKE Chickens, pick them well, {pl 
them on the Back, and draw them, tak 
Out all their Bones. Then fill them with 

8 Salpicoi 
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galpicon of Veal and Ham, cut in Dice, a 
ttc Bacon, and ſome of Chickcns, all cut 
Dice, and raw. Take a Stew-pan with a 
le melted Bacon, Parſley, and young O- 
ons ; put all your Meat cut in Dice in 
and ſeaſon it with Salt, Pepper, and the 
ice of a Lemon, Let it be of a good T ate, 
Id fill your Chickens with it, ew. them 
N and make them round as a Bowl. Bard 
rm with ſmall Bacon, and put them in a 
Ir. pan, with Slices of Veal and In 
Bunch made with young Onions, Parſl. 
pres, a Sprig of ſweet Baſil and Thy me, 
$ them with Broth, and let them do on a 
1 Fire. When they are enough, take them 
þ and ſtrain your Broth through a Silk-lieve, 
e the Fat well off, and put it again on tl e 
and let it diminiſh till it turns to a Cara- 
Then put your Grenadins to it, next to 
Bacon, and put them on hot Cinders, 
t hey may glaze leiſurely) or on a Stove 
bi but don't leave it. When done, dreſs 
m in their Diſh with an Eſſence of Ham, 
ſerve it hot for a firſt Courſe. 


Chickens a la Marli. 


MAKE Chickens, draw and pick them 
| neatly, ſplit them on their Backs; take 
V the large Bones of the Loins and Legs, 
t Ham cut in Slices, the Bigneſs of half 
Ir little Finger, ſeaſon it with Sweet-herbs 
fine Spices, and lard the Inſides of your 
ckens with it. Make a Ragout of Veal. 
_ by =D eet- 
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Sweet-breads, Cocks-combs, Truffles, Chi 
Pinions, and Muſhrooms ; make a bit of P18 
made of Hog's-Lard, and make a Lay as | 
the Bottom of a Tart, put a Bard of Ba 
over it, and your Chickens at top, With yy 
Ragout of Swect-breads in them, and cl 
them at both ends, put Bards of Bacon: 


round. Then wrap them up as well as po 
ble in the Paſte, but let them not double q 1 
upon the other. Ihen greaſe a Sheet of! $ 
per with Hogs-Lard, and fold your Chic 
that arc in the Paſte in the Paper, and put th 
to bake in a Tourt-pan; they will take thr I 
hours to be rightly baked. When they ii : 
done, take off the Paper, and put it in thi * 

Diſh, and ſerve it hot for a firſt Courſe. F 

Chickens with Ham. 1 

AKE Chickens, pick and draw the 3 
put the Livers on a Table with rae. 
Bacon, Salt, Pepper, Sweet— -herbs, and ie 
Spices, young Onions, Parſley, Champinio! 6 
Truffles, and a bit of Butter, haſh them a 
together, and put it in the Bodies of jo rd 
| Chickens, and cloſe up the Ends, and do i 
as before; ſpit them, with Bards of Bao... 
and Sheets of Paper; take ſome Ham, cu 1 
Slices, and well beaten, and put them in of... 


in a Stew-pan, and make them take Colout( 
both ſides. Then take them out, and put 

it a bit of Buttcr, and a Pinch of Flower, 
it with a wooden Spoon, till it takes a i 
Colour. Then put to it ſome good Bra 


al 
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” nd good Gravey, take care it does not take too 
b buch Colour; if it is not thick enough, mix 
with ſome Cullis, put in a Glaſs of Cham- 
een, and take off all the Fat. Vou may put 
pour Ham again in the Stew- pan, if you think 
oper, but it will take away all the Goodneſs. 
a F-rerthelels it is very frequent for People to 
ut it in the Stew-pan. When your Chickens 
13 unbard them, put them in their 
Pic, and put your Slices of Ham in order 
her them, with the Juice of a Lemon, and 
it: it hot for a firſt Courſe, _ 
Another time you may cut your Ham in 
es, after it has taxen Colour; but be ſure 
got to put it in the Sauce. 


Chicken the Hedge-Hog Way. 


AKE a Chicken, pick and draw it, haſh 
its Liver with Parſley, fine Spices, Sweet» 

rbs, young Onions, Salt, Pepper, raſped 

icon, a bir of Butter, haſh it all well, and 


nag ut it in your Chickens; cloſe up the Ends, 

" "oh dd put it to do as aforeſaid. When it is done, 
"i rd it with ſmall Lards of Bacon; then ſpit | 
"OY and wrap it with Bards of Bacon, and 
bai ects of Paper. When it is done, unbard it, 
cu put it in its Diſh, with an Eſſence of Ham 
7 er it, and ſerve it up hot for a firſt Courſe. 
put The [ame another Way. 

e ARE a Chicken, pick and draw it, n 


it as before, ſpit it and wrap it with Bards 
Bacon, and Sheets of Paper, put the Head 
1 H 4 85 into 


120 THE MODERN COOK. 
into the Body, ſo that the Bill comes: out ti 
two or three Dozen of ſmall Athlets, 
length of a Finger; (this is the way to mi 
the Athlets) take ſome middling Bacon, cut. 
in Bits the breadth of a Shilling, and thick: 
a Half Crown Piece, put them in a Stew-y 
over a Stove, to get the beſt part of the Fat 
come out. Then add to it ſome Swect-breag 
cut the bigneſs of the End of your Thum 
ſome Champinions, ſome fat Livers, Parſl 
young Onions, Sweet-herbs, thicken the 
with a Pinch of Flower, and wet them vi 
a little Gravey. Then put them to cool, hy 
ſome ſmall Athlets of Box-wood, the leng 
of your Thumb; and put on them, a bit 
| Sweet-bread, a bit of Bacon, and of Chun 
pinion, till your Athlets are full. Obſen 
to leave one End of the Athlet, for to {ti 
into your Chicken; then dip and brojl it to 
fine Colour. When your Chicken is don 
dreſs it in its Diſh with an Eſſence over it, at 
then ſtick your little Athlets in it, and lr 
it hot for a firſt Courſe. 


Chickens in Slices with Piſtachoes. 
R OAST ſome Chickens; when they 
done, take off their Legs and Wings, vi 

the white of their Stomachs : ; prepare a lit 
Sauce ina Stew-pan, with a Bunch of Patt 
and Sweet-herbs ; take a bit of Butter, ol 
Champinions cut in Slices, paſs it over a Sto 
put in a Pinch of Flower, and ſtir it all, ® 
wet it with ſome good Broth. Let it be ol 
5 800 
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pod Taſte; take ſome Piſtachoes ſcalded and 
It in Slices, make a thickening of four or 
ge Volks of Eggs mix d with a little Cream, 
bd when your Sauce is diminiſh'd enough, 
Nicken it with your Eggs and Cream. Then 

It your Wings of Chickens in the white, 
k ih the juice of a Lemon. Obſerve you 
"Tok only cut your Wings of Chickens in two. 
Ihen ſet your Fillets in order in their Diſh, 
d your Sauce with them; ſee that it be all 

Fa very good Taſte, and ſerve it hot for a 4 
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1 wil 1 Courſe. 

ö h | 

"= Chickens roaſted with Cheſunts. 

bite AKE Chickens, clean and draw them, 


j haſh their Livers with Parſley, young 
Onions, raſped Bacon, Butter, Salt, Pepper, 
8 weet-herbs, and fine Spices, take Cheſauts 
What are very large, pick them and put them un- 
Per hot Cinders, to take off the thin Skins. 

Then mix your Cheſnuts with the Farce, and 

Put them all in the Bodies of your Chickens, | 
Ind blanch them in a Stew-pan, with a bit of 
Putter; ſpit and wrap them with Bards of Ba- 
| and Sheets of Paper. Take ſome pick d 
Cheſnuts, put them in a Baking- pan with Fire, 

t top and bottom; then take off the thin Skin; 

nen put them in a Stew- -pan with Broth, till 

they be done. When they are done, take out 
the Broth, and put in half a Ladlc-full of Ef- 
pence, a little Cullis, and a little Gravey. 
Vhen your Chickens are enough, unbard 
them, and dreſs them in their Dich; throw 
your 
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your Cheſnuts over them, with the Juice 
Lemon, and ſerve it hot Fr a firſt Courlc, 


Chickens roaſted with Cardoons, IP” 
AKE Chickens, pick and draw the: 2 
put their Livers on a Table, with u 

Bacon, Butter, Parſlcy, young Onions, Cha 
pinions, Salt, Pepper, fine Spices, and Swe 
herbs; haſh it all well, and put it in the 
dies of your Chickens. Then blanch thi; 
in a Stew-pan with a bit of Butter, Parſ; 
and young Onions whole: being blanc! 
ſpit them with Bards of Bacon, and Sheets: 7 
Paper. Get ſome Spaniſh Cardoons rea 
put them in a Stew-pan, with half a Spe 
ful of Veal-Graveyv, and half a one of Eſc: 
of Ham; put your Cardoons in the length « 
half a finger, and let them be very white, bi 
fore you put them in the Cullis, Let ter F 
take one boil, to take the Fat well off; i 
a Juice of Orange in when ſerving. Wie 
your Chickens are done, unbard them, and 
dreſs them in their Diſh, with Four Re 


gout of Cardoons over, and lerve it hot to 
a firſt Courſe. 


Chickens i in ; Slices. 


T AK E Chickens, clean them, and ro: 
them with Bards of Bacon, and Sheets! 
Paper. When they are roaſted, put them to 
cool, take a Stew-pan with a bit of fic 
Butter, ſome Muſhrooms cut in Slices, put i 
on the Fire, and let it take two or three bol 


* 
* 


Aa 


2 
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It in a Pinch of Flower, and ſtir it, wet it 
Irn a Spoonful of good Broth, and a Bunch 
# Sweet-herbs. You muſt cut your Chickens 
Slices, put them in the Stew-pan, With tome 
7 pay-fiſh Tails, and thicken them with Eggs 

d Cream, as before and ſerve it hot for a 


ra (i 
g Courſe. 
Chad 
S weg Chickens roaſted with Kernels. 


AKE Chickens, clean and draw them, 
| haſh their Livers with raſp'd Bacon, a 
* Butter, Parſley, young Onions, Cham- 
Wnions, Swect-herbs, fine Spices, Salt and 
Per Haſh them all together, get ſome Ker- 
* pick d, and put a handful in with your 
W::cc: put it all in your Chickens, and ſpit 
em with Bards of Bacon, and Sheets of Pa- 
; get ſome pick d Kernels, as many as you 
Pink proper for the Chickens, halt a hun- 
red! is enough. Being pick d, blanch them 
I: boiling Water, then put them in a Stew- 
en, with half a Spoonful of Eſſence of Ham, 
Und a little Gravey, Let it boil a minute, and 
Rake the Fat well off; let it be of a good 
| aſte. When your Chickens are done, un- 
; Pard them, and dreſs them in tacir Diſh, and 
Four Ragout of Kernels over; and ſerve it 
pot for a firſt Courſe. You may ſerve Capons 
le lame way. 
Z Chickens en Canellon. 


* \AKE Chickens, pick and draw them, 
f and cut them in haly es, and take away alt 


their Bones. Make a little Farce very fine, with 


e them in a Braize. When they are done, tak; 


| 
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a little of the Fleſh of your Chickens, a bit o 
a Leg of Veal, a Calf's Udder, ſome Bacon 
| ſome Beef - ſuet, a bit of Ham, ſome Muh. 
rooms, ſome green Truffles, Parſley, YOuny 
Onions, Sweet herbs, fine Spices, Salt, and 
Pepper. Haſh them all well together, take! 
bit of Crumb of Bread, and put it in a Si 
With a little Milk, and make it boil well, they 
put it to cool, and Fr it to your Farce, wit 
tome Yolks of Eggs: then ſpread your Hal 
Chickens on the Table. and put ſome of thi 
Farce in them, and roll them up. Anoth 
time you may cut them in four Parts, and 00 
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them out to drain, and dreſs them in their Diſh 
with an Eſſence of Ham over; 3 and ſerye! t 
| hot for a firſt Courle. 


' Chickens ith 8 


AK E Chickens, according to the bigneſ 
of your Diſh, and dreſs them, ſpit then, 
and oa them. When they are done, rake 
them off, and put them to cool ; take a hit 
of a Nut of Veal, and take the Skin well off 


and cut it in bits, with a bit of blanch'd B:. 
con, ſome Beef. ſuet, a Calf's Udder, ſome Wi AK 
Champinions, Parſley, young Onions, Sweet. n 
herbs, fine Spices, Salt, and Pepper; put it Me Ca 
all in a Stew-pan over the Fire. When that ich Sal 
is done, take it off, put it on the Table, and lley, 
haſh it well. Take the Fleſh off the Breaſts of Nicken 
your Chickens, and haſh them with the Farce, I Stev 
and put it all in the Mortar, with a bit of butter 
Bread t, Pep 


THE MODERN COOK. 125 


ead boil'd in Milk; then put it to cool, and 
x it with your Farce, and fix Volks of 
os, and three Whites, whipt to a Froth, 


und it all well together. Take the Diſh 
xt you ſerve it in, and if it is Silver 
t ſome of this Farce i in the bottom of it, 
d put your Chickens at top of it, and fill 
with the Farce. Leave a Hole in the mid- 
for to put a little Ragoũt in, made of Sweet 
cads, Cocks-combs, and Champinions; then 


vcr your little Ragout, and make your Chic- 
ns as round as poflible : take an Egg, and 
at it, and rub round your Chickens. Make 


em as even as poſlible, and put ſome fine 
umbs of Bread over it, and bake them. 


hen they are done, and of a fine Colour, 


ke them out of the Oven, and take the Fat 
ell off: clean the Rim of your Diſh, and put 
Eſſence about your Chickens, and ſerve it 


t for a firſt Courſe. When you have no 


rer Diſh, you muſt take a long Baking-pan ; 


d when they arc done, put them! in the Diſh 
Ne lerye 1 it W.. 


Chickens e a la Creme. 


AKE Chickens, pick and draw them, 
and blanch them on a Braize, then cut 
me Cardoons of Bacon and of Ham, ſeaſon'd 
ith Salt, Pepper, Sweet-herbs, fine Spices, 
ley, and young Onions, and lard your 
hickens. When they arc larded, put them 
a Stew-pan, with a Pint of Milk and a bit 
Butter, Sweet-herbs, a Pinch of Coriander, 
it, Pepper, and Onions cut in Slices, and put 
1 5 
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it a minute on the Stove ; then ſpit them, 
roaſt them, and baſte them with this M. 
When they are almoſt done, take a Pin 
Cream with a little handful of Flower, tir 
well rogether, and put in a good bit of Byy 
with ſome Salt; put it on the Stove for 35 
nute, and ſtir it with a wooden Spoon; th 
baſte your Chickens with it, that it may ny 
a fine Cruſt on them, of a fine Colour. VV; 
they are done, take them off, and dreſs th 
in their Diſh, and put a Pepper-and- Vine 


Sauce chicken” d under it; and leryc it hot Ak 
a firſt Courle. for 
ſtead o: 

Chickens with Carp- Sauce. ke, ar 

ARE Chickens, pick and draw He Slie 

haſh their Livers with a little Pa ay-fiſh 
young Onions, Sweet-herbs, Salt, Peg Jour! 
raſp'd Bacon, a bit of Butter, Muſhrooms Wt your 
freſh Truffles, if you have any. Do your M rough: 
kens in a Stew-pan as uſual, with a bit", mak 
Butter, Parſley, young Onions, Salt; then eh of! 
them, wrapt with Bards of Bacon, and Sk in a Sil 
of Paper. Take a Stew: pan, and put in i it. \ 
pounds of ſliced Veal, ſome Slices of Ham, em and 
a Carp cut in four, upon the Meat, and put if 3-tith 
the Fire. When you ſee that it begins to fie lon 
the Stew-pan, you muſt take care it does nc witt 
burn, then wet it with good Broth, and Mur Chi 
a Ladle- full of Cullis, or juſt as much as Mod Taſt 


have occaſion for; put in it a Glaſs of Cha 
paign, and a Clove of Garlick, a Branch 


Sweet Baſil, ſome whole young Onions, 
4 Clo. 
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oves, a Lemon cut in Sliccs, and rake the 
t clean off of your Cullis ; ſee that ir be of 
zood Tafte, and good Look. Strain it thro' 
Silk-ſieve, take the ſoft Rows of your Carp 


4 blanch them, and put it in your Carp- 
wce. When your Chickens are done, Un- 
rd them, and dreſs them in their Diſh : put. 
ur Rows round the Chickens, and your 


ce over, and ſerve it hot. 


Chickens with Pike-Sauce. 


AK E Chickens, and dreſs them as thoſe 
for Carp-Sauce, all the difference is, that 
ſtead of Carp, you'll do your Cullis with a 


ze, and inftead of Rows, you muſt take 
me Slices of Carp. Another time take ſome 


ray-fiſh Shells, and pound them well; take 
your Meat and Pike out of your Cullis, and 


It your pounded Shells in it, and ſtrain ir 


rough a Sieve, You may, if you think pro- 
t, make 4 little Haſh of Pike, and the whitc 
ch of Partridges, and a little Cullis, and put 
in a Silver Diſh, and let it heat till it ſticks 
it. Your Chickens being done, unbard 
em and dreſs them over the Haſh ; get ſome 
ay-fiſh Tails, put them in your Cullis, with 
me long Slices of Pike, to ſhow they are 
ne with a Pike=-Sauce. Put the whole over 
ur Chickens, having taken care they are of 
od d Taſte, and leryc it hot for a firſt Courſe. | 
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Chickens a la Braize. 
ARE Chickens, pick, draw, and did 
them with the Legs in their Bodies. I 
them with large Bacon, the bigneſs of jy 
little finger, ſeaſon'd with Salt, Pepper, Ser 
Herbs, and fine Spices ; lard your Chicken u 
tie them, take a Braize-pan, garniſh it v 
Bards of Bacon and Veal, and put your Ch 
kens in ſeaſon'd with Salt, Pepper, Sweet! 
11), Thyme, Bay-leaves, Onions, and a lit 
| Garlick ; cover them, wetting them wit 
Glaſs of Wine, and a Spoonful or two 
_ Broth; put them to do with Fire at top: 
| bottom, When they are enough, put them 
their Diſh, and puta haſh Sauce over then 
Af ® Ragotit of Sweet-breads, Cocks. com 
and Muſhrooms, Or an Eſſence of Ham, 0! 
Ragoũt of Oyſters, at the Officer's choice, | 
that it be of a good Taſte, and ſerved hot i 
a firſt Courſe. 


Chickens with large Onions. 


Tacx Chickens, dreſs them as .betot 
bard and ſpit them; baſte them with go 
Butter : Take ſome large Onions, cut them! 
Slices, put them in a Stew- pan, with a bit ( 
Butter, and put them over the Stove. Wir 

they have taken a fine Colour, powder the 
with a Pinch of Flower, wet 'em with {on 
Gravey, and ſeaſon em; take the Fat well o 
if they be not thick enough, put in a little( 


your Cullis.. When your Chickens are 2 
. | ſe 
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G them in their Diſh, Let your Ragont 
of a good Taſte, and put it over with your 
ions; put a Juice of Lemon in, — ſerve 
ot for a firft Courſe. 


Chickens in Crepine. 


AKE Chickens, dreſs them and ſpit 
them. When they arc roaſted, let them 
| to make your Farce; take a piece of Fil- 
of Veal, and take the Skin well off, cut it 
ieces, with a bit of Bacon and Calf's Ud- 
, a piece of Beef. ſuet, ſome Muſhrooms, 
ey, young Onions, Sweet-herbs, fine 
ces, Salt and Pepper. Put it all in a Stew- 


n put it on the Table, and haſh it all well. 
en take the Breaſts of your Chickens, and 
h it with the other Meat; take ſome Crumb 
Bread, and boil it in ſome Milk, till it 
nes to be very thick, then put it to cool, 
| put it to your Farce. Add ſome raw 
ks of Eggs, with three Whites, well whip- 
, and put it all in the Mortar with your 
e. You muſt make a little Ragout of 
et- breads, Muſhrooms, Cocks-combs, and 
ichoke-bottoms cut in Slices. Get ſome 
pine of Veal, or Mutton; tis a Skin that 
Paunches of Animals are wrap'd in: get 
nany pieces of it as you have Chickens, 
a piece of it in a Tourt-pan, and your 
ens in, (then your Farce) leave a Hole in 
middle to put your Ragout in, and then 
er it: fold the Skin about it and cover it, 
or. II. N | and 


over the Fire for a quarter of an hour; 


«-—— a IS — — to ae — — — 


55 Yolks of Eggs in proportion to the qu 
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and put it to bake in the Oven. When tle 


are done, dreſs them in their Diſh, with u t Pit, an, 


Eſlence of Ham, and {ſerve it hot for « oi Y cur 
Courſe. It not 
Chickens ha ſh'd. 3 Pne, d: 

tos anc 

* A K F*Chickens, roaſt them, and haſt Weit! 
Fleſh very well, take their Carcaſles aj not 

55 them in a Stew- pan, with good Broth, then 
Onion cut in Slices, Parſley and Sweet-herh b me of 1 
| When they are well boil'd, ſtrain them thr ead o 
a Sieve, and put a bit of Butter in that wih chen 
is kneeded in Flower, and let it boil a mim e ? 
then put your haſh'd Chickens in, and ſee ii and 
it be of a good Taſte, Put in a Thickning of” Cu 


vc it | 
tity of Chickens. When it is thicken d, n , 


ina Juice of Lemon and ſerve it hot for a Ti 4 
Diſh. AF 


= dre 
Chickens with Saffron, the Poliſh 0). Her ir 


AKE Chickens, dreſs them, and 1 ire 

1 them with Bards of Bacon and Sheets 0 ater by 

9 take a good quantity of Onions, d 1! the! 

them in Slices, put them in a Stew-pan bar 
ſome Broth, as white as you can. When ts Pe 

are well done, ſtrain them through a sie our 
and put them in a Stew- pan; and if they“ ur Sar 
100 thick, put ſome good Broth to em: | ed, d 
them be as thick as an Eſſence of Ham; tli ur Oyl 

take ſome Saffron and pound it well, andd Anott 

it, put a large Pinch of it in a large Glals, E 
Lint an 


what you think proper put a little hot Þrot 


thing 
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| it, and mix it well, and Put in it your Cul- 
eiſurely till you ſve It is of a fine Colour, 
bt not too high, When your Chickens are 


bne, draw theml off the Spit, cut off their 
tes and Wings, and put 'em in your Cullis; 
re it hot for : a fic Courſe, 

Another time you may take Parſley-Roots, 


ſicad of roaſting your Chickens, you may 
il them in a Kettle for a quarter of an hour; 


, and dreſs them in their Diſh, and put 
ar Cullis of Parſley-Roots over —— and 
ve it hot tor a firſt Courſe. ; 


Chickens the Citi i2ens Way. 


dreſs them; take an carthen Pot, put 


Fire with a handful of Salt. 
25 boils, put your Chickens in it; don't 


ur Oyſters over them. 
Another time take a Pinch of chop” d Parſley, 


e Green of a few young Onions, a little 
Lint and Taragon, if you have it; if you have 
thing but Parſley, till make your Sauce, 

Th. and 


t them in long Slices, boil them, and put 
me of the ſame Cullis and Saffron as before. 


BY are tender, haſten them in the boil- 


AKE Chickens, pick, draw, ſindge and 


ater in it enough to cover em, put it on 
When the 


il them too much, put a bit of Butter in a 
gen with a Pinchof Flower, ſome Nut- 
g, Pepper, Salt, and Oyſters if in ſeaſon. 

It your Stew-pan on the Fire, and thicken 
ur Sauce; which being thicken'd and good 
ed, dreſs your Chickens in their Diſh, and 
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nions, put them in a Stew-pan with a bitt 
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and put a couple of Anchovies haſh'd in Fels, Sk 
cut half a Lemon in little Dice, ſqueeze Mes lot 
Other half into the Sauce, and add a bit of By: hen t 
ter, a Pinch of Flower, Salt, Pepper, and : Ind put 
little Water, and let your Sauce boil, ib the 
_ Chickens being enough, ſerve them with jo ake {01 
Sauce over. Dil ver. 
Another time you may put forme Tndive ni en (ct 
your Chickens; and when they are enou de Gra 
give them three or four Cuts with your Kor Sli 
and put them in a Ste w- pan, with a bit of He to 
ter, a Pinch of Flower, and put them on ti ſhen . 
Fire, and wet them in the Gravey your C dreſ 
kens are done in. If it is not thick enoꝶſ Ham, 
you may put a Thickening of Yolks of Eon Eve it! 
Another time you may boil them witk( 75 
all Bad 
th larg 
a litt] 
con, 

ions, 

ine. 

Ke an! 
the Br 
hen y 
th the 
a Lem 
l ſerve 
Chit 
AK 

wel 
in and 


Butter kneeded in Flower, Salt and Pepp 
put them on the Fire, with a little of ti 

Broth that the Chickens are done in, at 
thicken it with a Thickening of Volks of Eg 
and ſerve it hot for a firſt Courſe. 


"Chickens with E els. 


1 Chickens, pick, ſindge and di 
them, take the Livers, cut off the Gil 
and haſh them withParſley, youngOnions, Mu 
rooms, Sweet-herbs, fine Spices, Salt, Pepp 
raſp'd Bacon, and a bit of Butter; put it all int 
Bodies of your Chickens, and blanch them 
Ste w⸗-pan, with a bit of Butter, Parſley, and you! 
Onions. Then ſpit them, wrap'd with Bat 


of Bacon and Sheets of Paper. Take 5 
0 
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ls, kin them, and cut them about ſix In- 
ics long, and lard them with ſmall Bacon. 
/hen they are larded, take ſome White Wine 
id put your Eels in, and let them take one 
vil; then have a Glaze of Veal made thus: 
ake ſome Veal, Ham, and Broth, and let it 
dil very well, till your Veal is quite done; 
en ſet it on a Stove, and let it diminiſh till 5 
e Gravey turns to a Caramel. Then put 
ur Slices of Veal in, and put it on hot Cin- 
6 to do ſoftly, and a little Fire at top. 

hen your Chickens are done, unbard them, 
d dreſs them in their Diſh, with an Eſſence 


Ham, and your Slices of Ecl round, and 6 


ve it hot for a firſt Courſe. | 
[Another time inſtead of larding them with 
all Bacon, ſtick them through and through 
th large Lards of Bacon, and let them boil 
2 little white Braize, made with Bards of 
con, Salt, Pepper, Sweet-Baſil, Slices of 
ions, and a couple of Glaſſes of White 
ine. When your Eels are done, and firm, 
ke an Eſſence of Ham, draw your Eels out 
the Braize, and put them in your Eſſence. 


th the Slices of Eels round, with the Juice 
a Lemon in your Eſſence, and put it over, 
ſerve it hot for a firſt Courſe. 


Chickens the Cardinal Way roaſted. 


AKE Chickens freſh killed, clcan them 
well, and run your Finger between the 
in and the Fleſh of the Stomachs, Backs, 
13 and 


hen your Chickens are done, dreſs them 
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and Legs. This muſt be done as ſoon as theffſf, 
are pick d, or elſc it could not do withon b 
breaking; whereas it they are warm, it coli 
off caſicr, and the next day draw them. Yy 3 
muſt have at lcaſt three quarters of a hundiM 
of Cray-fiſh, and boil them; when boil 
clean them, and pound the Shells in a My 
tar, as fine as poſſible; the more they x 
pounded, the redder your Chickens will log 
Then put ſome Cray-fiſh Tails to it, with 


good bit of Butter, Sweet-herbs, fine Spie * Wines, 
Salt, Pepper, young Onions, and a Ichlets 
haſn d. Pound the whole well together, em in 
put it in a Silk Sieve, and ſtrain it throw Ran, 
| with all your ſtrength, with a wooden Spo weet- 
or Ladle, and farce your Chickens bet wixttM;:4 Br. 
skin and Fleſh, on the Back, as wel! s one, 1 
Breaſt and Legs. Spit them, wrap'd with Ben pt 
of Bacon, and Sheets of Paper, and roaſt then > Fire 
When they are done, unbard them, and Hel ; th 
them in their Diſh, with an Eſſence of H dola: 
under, and ſerve i it hot for a firſt Courſe Dem in 
Chickens Marinet, 1 _ 
AK E Chickens, pick, ſindge and bn et it h 
them, then cut them in pieces as you Wſhicke 
1 Fricaſſee of Chickens. Put them in or Gar: 
Stew-pan, with ſliced Onions, Sweet c 
Parſley in Sprigs, Salt, Pepper, Cloves, a go! Chi 
bit of Butter, and a little Broth, the Juice AK 
three or four Lemons, and put them on of 
Fire, to let them take a Reliſh ; then take tihe Kne 
out to drain. Whip ſome Whites of * lions. 
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lip your Chickens in it, and afterwards in 


c dr Bye-Diſn. : 


Chickens in Athlets . 
AKE Chickens, cut them in pieces as for a 


Wings, Breaſts and Legs, and skewer them with 
Bunch of Parſley, young Onions, and 


one, take them off, and ſtrain off the Broth, 


uice of a Lemon, and ſtrain this little Cullis. 

et it have a good Taſte, put it under your 
hickens, and ſerve it hot fora Bye-Diſh, « or 
Dr Garniſh to large Diſhes. 


Chickens : fricaſſeed with Champaign. 


off thcir cre cut the Feet off above 


17 1 Knit 


lower. You muſt have ſome Hog's-lard on 
e Fire to fry them directly; when they are 
17 dreſs them in their Diſh, and garniſh it 
with fry'd Parſley, and ſerve it hot fora Courſe 


Fricaſſœe, and take the Skins off. Lard the 


Ichlets as before, the Back, the ſame ſide. Put 
em in in aSte w. pan, with ſore bits of Vel, Ham, 


dwcet-herbs, put it on the Fire, and wet it 
ith Broth ; let it do ſlowly. W hen they are 


en put it again in the Stew=pan, and over 
e Fire, and let! it boil till it comes to a Cara- 
hel ;then put your Chickens in Athlets into it, 
ind glaze them; then draw them out, and put 
hem in their Diſh: then put in the Sauce- pan 
? | little Cullis, and a little Gravey, with the 
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AKE Chickeps, pick, draw, and take 


ne Knee- joint, and the ſmall Ends of the Pi- 
lions. Take off the Legs, and with your 
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T- 
Knife break its Bone, and take it out, Take Water, ! 
off the Wings and Breaſt, then clean the FlehHittle B 
from the reſt of the Carcaſs, waſh them in tyo a St 
or three Waters, and blanch them over a Stove, th the 
When they are blanch'd, put them in coli ig uice « 
Water, and clean them, and put them on zh it. 
Sieve; then put «hem in a Stew pan, with: it ir 
little melted Bacon, a bit of Butter, a Slice of e Muſl 
Ham, a bunch of Sweet-herbs, and an Onia the be 

ſtuck with three or four Cloves, ſome Mu: 
rooms, ſome Truffles cut in Slices, and Coch .; 
combs, ſcaſon'd with Salt and Pepper. Pi Ab 
it all well over the Stove, and powder it vin Fric 
Flower, and let it take two or three Turns oP with 
the Stove, and wet it with a little Broth : boils, Salt, 
two Glaſſes of Champaign, and put it in jou e Stov 
Fricaſſèe, and let it do ſoftly; mix two or three iy lit 
Volks of Eggs in Veal Gravey, with a lin then: 
haſh'd Parſley. When your Fricaſſée is don: fffgumbs 
and diminiſh'd enough, thicken it with mu fry 1 
Thickening. See it be of a good Taſte, ai uſt pu 
dreſs it handſomely in its Diſh, and ſerve em to 

hot fora firſt Courſe, or Bye-Diſh. 1 
Chickens fricaſſer'd the Countryman's Wi) AK 
AKE;Chickens, pick, draw, ſindge and ci Chi 

185 off the Legs, Wings, and Breaſts, c cut tes cut, 
1 in two, and put them in Water; theßßhey are | 
take a Pan or Stew- pan, put your Chickens Wain th. 
it, with a bit of Butter, and ſome Onions ew-pal 
ſeaſon them with Salt and Pepper, ſet them oi But 
the Fire till they are almoſt enough, then pulſiſÞck wit 
in a Pinch of Flower, wet them "With a litt ocks- G 


W ater, 
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| ater, make aT hickening of Volks of Eggs, 
little Nutmeg, haſh'd Parſley, a Rocambole, 
da Shallot haſh'd : mix your Thickening 


th the Liquor of your Chickens,or Verjuice, 
juice of a Lemon; thicken your Fricaſlce 
th it, and obſerve it be of a good Taſte, and 


ſc it in its Diſh, and ſerve it hot. If you have 
y Muſhrooms, you may put ſome in, it will 
the better. 


1 Arklets. | 
NAKE Chickens, and cut them as for a 


„ Salt, Pepper and Sweet-herbs z put them on 


u fry them, before you crumb them, you 
em to ſtick 1 in large Pieces of Meat. 


Chickens fricaſſee d. 


Chickens fricaſſce'd with Champaign. Be- 


ck with three or fourCloves,a Slice of Ham, 
ocks-combs, Muſhrooms, Swect=brcads , and 


Fricaſſee of Chickens; put them in a Stew- 
with bits of Bacon, Pariley, young Oni- 


> Stove, with a little Flower, and wetted 
tha little Gravey. Then let them cool, and 
t them on your Athlets, bread them with _ 
umbs of Bread, then fry or boil them: if 


it put them in beaten Eggs: make uſe of-- 


AK E Chickens, and cut them as the 


g cut, waſh them and blanch ther}. When 
ey are blanch d, put them in cold Water and 

ain them on a Sieve; then put them in a 
ew-pan, with ſome melted Bacon, a bit of 
eh Butter, a bunch of Sweet-herbs, an Onion 
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ſome Truffles, ſeaſon'd with Salt and Pepper \ loves 
Paſs it all over the Stove, then put a litth pliccs, 
Flower, and give it two or three Turns ont alf a 
Stove, and wet it with half Broth and half Hut alſc 
ter, and let it do ſoftly. Make a Thickene en, a. 
with three or four Volks of Eggs and a d bo. 
Crcam, and mix it well, and put a little haut, ar 

Parſley to it. When your Fricaſſée is dards © 
and diminiſhed accordingly, thicken it ontt ; adle- 
Stove with your Thickening of Eggs a : ravey 
Cream, and dreſs it neatly in the Diſh, elle 


When Cf 
Tullis 
Ihe Tr 
% ans ne Pre re: 
_ Chickens with Truffles the Italian way, Wp'"® ) 
"TAKE Chickens, pick, ſindge and d ullis 

— them, haſh their Livers with Paſo lick 
young Onions, Sweet-herbs, fine Spices, Mu 


ſerve it hot for a firſt Courſe or Bye-Diſh. 
you do it with Verjuice inſtead of Cream, jt: 
mix your Eggs with Verjuice. 


rooms, ſome Truffles, ratp'd Bacon, and abi A 
of Butter. Haſh them well, and put them Em 
the Bodies of your Chickens, and faſten tie Necks, 


MV ings 
Ihe Sk 
Thick 
Ind ro 
theme 
Put th 
Ham, 

ond 
Pweet. 
N Calf 


at both ends, that your Farce don't run ol! 
Faſten both Legs of your Chickens cloſe v 
their Bodies with Pack-thread, and bland 
them in a Stew-pan, with Oil, ſliced Onion 
Salt, Pepper and Sweet-Baſil. Peel afterwas 
ſome Truffles, as many as you think prop! 
to put with your Chickens; then take a Sten 
pan, and put ſome Slices of Veal and Ham i 
then put your Chickens and Truffles in it, 4 
ſeaſon it ſlightly with Salt, Pepper, Close 
| Sweet-herbs, an Onion cut in Slices, to 
Close 
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Cloves of Garlick, then peel a Lemon cut in 
zlices, and put it with your Chickens, with 
galf a 'Glats oi Oil, and a Glaſs ot Champaign ; 
ut alſo over your Chickens lome Bards of Ba- 
on, and put it to do ſoftly, with Fire at top 
Ind bottom. When they are done, take them 
dut, and keep them hot, and take off the 


Pravey, and a little Cullis Let it boil 
yell together, and take off all the rat; 
Ihen ſtrain it through a ſilk Sieve, put your 


hne Truffles, keep them warm. When you 
* ready to ſerve, dreſs them in their Diſh, 


Cullis be of a good Taſte, and put it over your 
Chickens, and ſerve it hot for a firſt Courſe. 
Delicate Chickens. 


very nicely, take the Craws out of their 


hickens, wrap them with Bards of Bacon 
and roaſt them. When they are done, take 
em off, unbard them, and take out the Bones, 
Put the Fleſh on a Table, mix'd with a little 


jon d with Salt, Pepper, fine Spices, and a few 


Pards of Bacon, and put in a Stcv/-pan a little 
Ladle-full of good Broth, a little one of 


Tullis in a stew-pan, with your Chickens nd 


Ivith your Truffles round: take care that your 


AE E ſome little fat Chickens, and ck 


Necks, and pull off their Skins, taking care 
Lou do not break it, and let the end of the 
Wings, Legs, or end of the Rump, hang at 
Ine Skins: the Skins being taken off, draw the 


Ham, Parſley, and young Onions haſh'd, ſea- 


Pweet-herbs. Get tome Muſhrooms, Truffles, 
a Cali's Vader bianch'd, a little Bacon, haſh 


the 
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cool. When they are cold, lard them yit 
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the whole well together, and mix an Onio 
done under hot Cinders, and then poundel 
Put the whole in a Mortar and pound it, the 
take it out, and put it in a Stew-pan, vit 
a Meaſure of Cream or Milk, and fou 
or five Volks of Eggs. Mix it all well togt 
ther, and put it on a Stove to thicken a lit 
then take it off. See that the Farce be of 


I 


ens, a 
barce {h 
Sicw-pa! 
d Spritz 
ih it \ 
lices of 
ry thit 


good Taſte, and put it to cool, till it be o 4 15 
luke-warm; then fill with your Farce th 1 Ve: 
skins of the Chickens, then ſew them at ex bl q 


end. Take a Stewepan and boil ſome Mil 
and take the Fat clean off, put your Chicken 
in for a minute; then take them out, put then 
between two Linnen-cloths, and let then 


at they 
hen tl 
dem w. 
lo. the 
l of go 
uch Ct 
ices of 
ove, a 
rough 
ens in t 
a litt 
on yo 
ſt Cor 
Thou 
ns on 
en an 
a Ste \ 
v, anc 
le to 

hen t. 
t ſuch 


ſmall Bacon like other Chickens, then put ſont 
Bards of Bacon in the bottom of a Stew-ya 
or Diſh, and lay your Chickens on them, ant 
put them in the Oven; if in a Diſh, under! 
Cover. When they are done, and of a fin 
colour, take the Diſh you will ſerve 'em ir 
and fold a Napkin over it. Dreſs your Chic 
kens handſomely on the Napkin, and lent 
it hot for a firſt Cour ſe or Bye- Da. 


Chickens a la Cendre. 


Ak E little Chickens, pick, ſindge a 
1 draw them, haſh their Livers with Pa 
_ fley, young Onions, Muſhrooms, Swect-herb 
fine Spices, ſome Truffles if you have an) 
raſp'd Bacon, and a bit of butter. Haſh all we 


together, and put it in the Bodies of your Chic 
kens 
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ens, and cloſe them at both ends, leſt the 
arce ſhould drop out. Blanch them in a 


tew-pan, with a bit of Butter, young Onions, 


nd Sprigs of Paiſley. Take a Stew- pan, gar- 


ih it with Slices of Bacon, and very thin 
icesof Veal, Slices of Ham, Onions cut in 


cry thin Slices; put your Chickens in order 


1 it, and ſeaſon'd with Salt, Pepper, Sweet- 
lil, Bay- leaves, and Cloves. Cover them 
ih Veal and Slices of Ham, Bards of Bacon, 
t'em do with Fire under and at top; obſerve 


at they be ſome what firm and not over-done. 


hen they are done, take them out and keep 


em warm; take the Bards of Bacon out 


ſo then put in this Stew-pan a ſmall Ladle- 
lof good Broth, as much Gravey, and as 
uch Cullis, a Glaſs of Champaign, and ſome 
ices of Lemon. Boil the whole on a hot 


ove, and take the Fat well off, and ſtrain it 


jon your Chickens, and (erve it hot tor a 
ſt Courſe. 


ns on Cinders, I hope, that it will not be 


rough a ſilk Sieve. Then dreſs your Chic- 
ns in their Diſh, and obſerve that your Sauce 
a little thick, and of good Taſte ; put it 


Though I. have called this Courls: Chic- 


en amiſs, that I direct the dreſſing of them 
a Ste w- pan, becauſe they retain cheir Gra- 
y, and taſte better this way, and are not li- 
le to be burnt as they are on the Cinders. 
hen they arc dreſs d this laſt way, you may 
ſuch a Ragout as you ink fit on them, 
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the quantity of Peale that you think props 
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provided it be well taſted, looks well, a; 
is ſerv'd hot. 


Chickens {he Barbary Tay. 
\AKE good Barn- Chickens, dreſs and ben 


them with a Rolling: pin, to break ther 
| bones, then make a fine Farce, well ſealor; 


to put in their Bodies; then boil them in V. 101 
but not to put them in till ir boils, with {| * 
torts of Sweet-herbs ard good Seaton le) ar 


When they are done, take them out, br: 
them, boil them on the Braize, and | kn 7 
them with a Ramo! ade. 


Chickens d with Peaſe. 
ARF Chickens, pick, ſindge and dir 


them, cut their Livers in "four or ti 
Picces, and ſome others, if you have an 
ſeaſon them with Salt, Pepper, Sweet-ets 
FounzOnions, Parſley, and a bir of Butter. V. 
all together, and put it in the bodies of you 
Chickens, and cloſe the Rump thro the urg 
Skin, and blanch them with a bit of Bute 
Parſlev, young Onions and Salt. Being bl 
ched, wrap them with Bards of Bacon ©! 
Sheets of Paper, and roaſt them: make 
Ragoũt of Peaſe ready after this manner; Ia 
2 Stew-pan with a good Piece of Butter, 1 


Wl 21 
Narſley 
wet- 
Enbo| 
he WI 
te Bo 
oth Ct 
Me 
elted 
hole, 
ſeaſo 
Ic Firi 
lite. 

Icm fc 
m wit 
t ther 
dne, 
Nnce of 
burte, 


Vith a bunch made of young Onions and. 
ſley, two Lettices in bunches, cover it anc 
it on the Fire to do ſlowly. When they! 

almoſt done, put in a Pinch of Flower, 
„ yi 
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ET When it is done, take out the bun- 


, let it be of a good Taſte, and make an end 
3 it with your Cullis. When your 
F::ckens are done, dreſs them in their Diſh, 
Ind your Ragout of Peaſe over, and lerve it 


q 
| You may ſerve Chickens Woh Frexch Beans 


key are done. 


Chickens the See den g Way. 


knbolc chop'd, and a good bit of Butter. 


te Bodies of your Chickens, cloſe them at 


t them take a fine Colour: When they are 


uric, 


Chic- | 


et it with ſome good Gravey, and let it do 


pe lame way, in putting ſome Cullis when 


AKE young Barn Chickens, 4 draw, 
and ſindge them, haſh their Livers with 
larlley, young Onions, Muſhrooms, Truffles, 
ſreet-herbs, fine Spices, Salt, Pepper, a Ro- 


ne whole being well haſn d together, put it in 


n ends, and tye the Legs cloſe to the Bo- 
take a Stew-pan, put a bit of Butter in or 
red Bacon, with Parſley, young Onions 
hole, and Sweet Baſil ; put your Chickens in 
ſeaſon'd with Salt and Pepper; put em on 
Ie Fire, and blanch them very round and 
aire. Spit em on Iron Skewers, and faſten 
em to the Spit; let em do ſlowly, and baſte 
m with freſh Butter; then bread them, and 


ne, dreſs them in their Diſh with an Eſ- 
nceof Ham under, and ſerve it hot fora firſt 
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DO Inc Far 
Chickens in Bottles, in the 
AK E Chickens, pick, ſindge, and du do 1 
them; ſindge the Legs, Wings and He are 
as ncat as poſlible : draw them by the Nells 4 
and take out all the Bones in general, and H Lali. 
of the Fleſh. Obſerve, not to cut the Skin then 
the Neck too Ww. Make a Farce as it ; Mn do 1 
the Chickens with Cream; all the difference muc 
that you muſt make it a little lighter, and m mul 
Whites of Eggs whip'd in. You muſt he cando 
Bottle, of a very thin Glaſs, and the Neck of {Ml poſlit 
a little bigger than the other Bottles, then , on 
the Chickens in as ſtrait as you can; but Rey 
care to have the Skin of the Neck of iWſartri, 
Chicken at the Top of the Bottle like Wi ſame 
Gut, then fill it almoſt half full with jo may 
Farce. You muſt have a little Ragout * 5 of) 
made of very thin and ſhort Slices of Chic ter, at 
or Fowls, and Slices of Partridges, Truli muſt 
if you have any, Slices of Cocks-combs en y. 
ted with a little Broth, and ſeaſon'd. Obſeſ ite Cu 
it be of a good Taſte, and thicken'd wih the I 
little white Cullis 4/2 Reine, and Juice ot are a 
Lemon; put it all in your Chicken, and fill Wmlclyc 
With the reſt of your Farce, and tye the Fi 5 
with the Skin over the Neck of your Bo 
You may take Chickens, and dreſs them in ET 
| ſhape of a Pear; one Leg ſeryes you for Wi Legs 
Stalk of the Pear, one large Chicken will le Legs, 
for two Pears: but to do it well, you Ts, and 
have a little Chicken, one Leg 75 come Legs 
for the Stalk of the Pear, and fill ir with he Fle 


for. II. 


e Farce and ſame Ragout. Obſerve to make 
jn the ſhape of a Pear, as much as you can, 
4 do them in a little white Braize. When 


ty are done, ſerve them with a little white 
lis 4 la Reine, or an Eſſence of Ham, or 


Italian Sauce. Another time you may 


d them with ſmall Bacon on all ſides, and let 
m do the ſame way, and take care they be not 
much done, becauſe of the Bacon; and 
u muſt have a Glaze ready, the ſame as for 
cando's of Veal, and glaze them as well 
poſſible. You may do Fowls the fame 


y; one Fowl will make four Pears ; one 


key the ſame : you may make them alſo 
Partridges, Pidgeons, Pheaſants and Ducks, 


ſame. As for the Chickens in Bottles, 


mlclyes. 


Chickens in Epigram. 
ET ſome roaſted Chickens, cut their 


he Fleſh, withour disfiguring the Legs and 
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| may do as many, according to the big- 
5 of your Diſh. You muſt boil them in 

ater, and take care none goes in the Bottle; 
muſt have at leaſt three Hours to boil it. 

hen you are ready to ſerve, put in the 

te Cullis at the mouth of the Bottle, and 
the Bottle with a Diamond, that thoſe 

t are at Table may take the Chickens out 


Legs and Wings, and ſcrape the End of 
Legs, and take out the great Bones of the 
5, and leave the Skins behind the Wings 
Legs as much as poſſible, and cut out part 
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Wings, and cut the Fleſh off the Brea, BW 
your Chickens in thin ſlices, Haſh the reſt the 
the Carcaſs with a Calf's Udder, a bit WM with 
| blanch'd Bacon, a bit of Crumb of B⁴¹’ͥ= pan 
boil'd in ſome Milk, and an Egg : ſeated n, Slic 
With Salt, Pepper, Sweet-herbs, tine Sp arlicl 
Muſhrooms, freſh Truffles, if you have 2 Ittle 5: 
Haſh all together, and let it be of good Til” N 
then fill the Legs and Wings with _ it in 
the thickneſs of an Inch; bread them vii” the 1 
Crumbs af Bread, and put them in order pan, 
a Tourte-pan, with Bards of Bacon, and| pp and 
them take a fine Colour in the Oven. Men 
a Ragoũt after this manner; Take a Sten Pr; 
put in it a bit of Butter, ſliced Muſhroor _ 
Truffles if you have any, paſs them on ii it of 
Fire a moment, with a pinch of Flower, Leve, 
wettcd with a little Broth, and ſeaſoned. Fire, 
a haſh'd Rocambole in it, and put your d © 
of Chickens in. Obſerve it be of good Ia heir D 
thicken it with Volks of Eggs and Cres broth 
and the Juice of a Lemon. Dees it in t e of 
Diſh, and your Legs and Wings over. At U Laſt 
ther time you may break the Bones of l \nothe 
Carcaſſes in à Ladlc-full of Broth, wii” en 
will ſerve to wet your Slices of Chickens Ir Ste 
Lou may ſerve Fowls, Turkeys, and BM 
torts of Poultry the lame way. 2 m 
alants 


| Chickens-i ina Pan. 


＋ 4 K E Chickens, pick, ſindge, and dt 
them, ſplit them on the Backs, take o 
the great Bones of the Legs and Breaſts, 4 
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; the Legs like young Turkeys : ſeaſon 


v, Slices of Onions, Sweet Baſil, Cloves 


tle Salpicon, made of Sweet-breads, fat 


your Chickens out, and keep them warm; 


heir Diſh, and put in that Stew-pan a lit- 


d Taſte, and put it under your Chickens. 


IS, 


alants the ſame way. 


„ CHAP. 


within with Salt and Pepper; garniſh a 
w-pan with little Slices of Veal and 


Garlick haſh'd, and put in your Chickens 


rs, Muſhrooms, and Cocks-combs, and 
it in the Bodies of your Chickens, and 
r the top as it was at bottom: cover your 
v-pan, and ſet it a doing ſlowly, with Fire 
dp and bottom. When they are done, 


put a Ladle- full of Broth in that Stew- 
and let it boil. When the Meat is done, 
it off, and ſtrain the Liquor through a 
Sieve, and take the Fat well off; put it on 
Fire, and let it boil till it comes to a Ca- 
el; then glaze your Chickens, dreſs them 


Broth or Gravey, and Cullis, and the 
e of a Lemon. Obſerve, that it be of 


juother time you may do it without gla- 
in putting ſome Gravey and Cullis in 
Ir ste w pan, and ſerve it over Four Chic- 


You may do Capons, Fowls, Partridges and 


92 * 4 
3 „ 
, * 


—-_ 


8 


——_ wwe we . v 
_ ———ů — 
. N 1 v 


148 THE MODERN COOK. 


put on a Table, to be minc'd with a b 


of your Stuffing; ſmooth it with beaten Eg 


"> OHAP. Iv 
Of Courſes, with Quarters of Lan 


A Fore Quarter of Lamb in Caul 


OU R Fore Quarter being roaſted, t 
oft the Shoulder, the Fleſh of which 


planch'd Bacon, a bit of Beef. ſewet, and a ( rail 
Udder. Add a bit of Crumb of Bread, tema 
in Milk, with four or five Volks of E beg 
ſeaſon the whole with Salt, Pepper, pd! 
_  hetbs, Spice, ſome Garlick, and Muſh ſon d 
cut ſmall. All being well mixed toreliÞ't of 
put a Calf 's Cawl in a Baking- pan, lay os 
your Quarter of Lamb, with a bord <<" 
your Stuffing, two or three Fingers deep, mb, 
it andover ir; then put in the Stump of it ffing 
Lamb, reaching about two Inches over es 

| borcer of your Pan. Keep a Ragollt re mb b 
made thus, vg. Put a Stew-pan over the en * 
With a little Gravey and Broth, ſome M umbs 
rooms, and Sweet-breads of Lamb or e, © 
cut into bits. This being boil'd, and en 
Sauce ſhort, thicken it with Cullis ; add HHallots 
ſome Cocks combs, Artichoke-bottoms, and Ora 
Livers, if you have any. Your Ragout be bolt 
palatable, put in it ſome Lemon-juice, es th 
be cold; then put it over your Quartet urſe. 
Lamb, and over the whole, the remain buy 


[ 
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ben wrap up the whole in your Calf's 8551 
yer which you pour ſome melted Butter with- 


ren. Then diſh up your Quarter of Lamb, 
bd ſerve it up hot, with an Ellence 2 it, 
d a firſt Courſe. 


22 two Hind Quarters of Lamb with 
Sweet-herbs, 


it may ſtick on the Side, without taking it 


ſon d with Salt, Pepper, Sweet-herbs, Spice, 


ing well minced and mixed together, put it 
tween the Skin and the Fleſh of your 


fing. Then ſpit your hind Quarters with 
ces of Bacon, and Paper round. Your 


con arid the Paper, and after ſirow ſome 
umbs of Bread over it; let it roaſt a little 


dre, to get a Colour. Then diſh it up with 
ey and Cullis, mix'd together, with ſome 
allots cut ſmall, a little "pounded Pepper, 


dOrange- juice. You may add a couple of Ro- 
mboles cut ſmall, if the Maſter you ſerve 


durſe. 


ado them j in a large Stew-pan, being glaz d. 


rumbs of Bread, let it get a Colour, in the 


AKE the hind Quarters of Lamb, and 
raiſe the Skin, without breaking it, ſo 


beginning at the Knuekle, Take ſome. 
15d Bacon, Parſley, and Chibbol cut ſmall, 


dit of Butter, and Muſhrooms. The whole 


Imb, and tie up the Skin, to keep in the 


mb being roaſted, take off the Slices of 


es them. This is ſerved up hot for a firſt 
You may likewiſe lard theſe Hind Quarters, 


* 3 5 Lambs 


* — EV 
— 

4 — ve 
— —— 6 


Diſh: cut the Lights and Liver in fo 


ters round the Head, and put over the wid 
an Italian Sauce: ſerve it up for a ſmall Dil 


up in a Frying-pan, ſcaſon'd with Salt, Pg 
per, Chibbol, Parſley and a Duſt of Floy 
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Lambs Plucks, the Italian Manner. 
ARE a Lamb's Pluck, that is to & 
the Head, the Trotters, the Harſlet, G. 


. 
* 


Take out the jaw- bones, and cut the tip d th 
the Muzzle, put the Head and the Harſle i ainde 
freſh Water; after theſe have been blanc row 
put in the Trotters. Then the Head, Hen p 
Harflet, and the Feet of your Lamb bei Witter, 
parboil'd, put them in a Kettle over Slices q er, an 
Bacon; and the whole being ſeaſoncd vi F Flo! 
Salt, Pepper, Sweet-herbs, Sweet Baſil, Thy on has 

| Slices of Onions, with more Slices of Bains. 
over, pour ſome Water in it, and let it icin 
When boil'd enough, put it in a Diſh, e geg. 
the Tongue, and cut it in two, and open i lot 
_ Head by the Skull, take out the Bone to tai on· j 
out eaſier the Brain. Then put the Head 3 
order d with the Tongue in the middle of A F 


| 
innin! 
Kin a 
he m. 
ullis, 
arded 
an W 
on 0) 
[hen 

L Bund 
amb 
yhich 
t boi] 


or five bits; placing theſe bits with the Ti 


For a Change, you may take your Lit 
and Lights, cut in very thin Slices, and tab 


When done, add a daſh of Vineg gar and 6 
vey, and ſerve it up hot. 
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Ls white Fricaſſie of a Fore Quarter of 


Lamb. 


. 


hainder in ſquare bits three Fingers breadth. 
en put them in a Stew-pan with a bit of 
er, and Salt; toſs it tip, ſttow over it a duſt 


lou have tio Broth, and put in it ſome Muſh- 


Ir Eggs, and ſome Cream, a little Parſley and 


on · juice; ſerve 1 it up hot for a ſmall Diſh. 
A Fore Quarter of Lamb in Fricando's. 


inning at the Knuckle; and put between the 


on over it, to hinder it from blackening. 
[hen let it boil with ſome Broth and Water, 


amb being boil'd enough, ſtrain off the Broth, 


t boil to a Jelly ; then put your Quarter of 


AK E a Fore Quarter of Lamb, take off 
the Shoulder, and cut it with the Re- 


Throw them in freſh Water, and blanch them 5 
Wuttcr, a bunch of Sweet-herbs, ſome Pep- 
If Flower. Let it ſtew ſlowly in Water, if 


boms. When your Fricaſſce is enough and 
liſhing, thicken it with four or five Volks 


hallots cut ſmall, and Nutmeg, then a Les 


AKE a Fore Quarter of Lamb, and raiſe 
the Skin thercof with your Knife, be- 


kin and the Fleſha Salpicon. You may ſec 

he manner of making it in the Chapter of 
ullis. The ſaid Quarter being ſcalded, and 
arded with middling Bacon, put it in a Stew 
an with ſome Slices of Veal, Ham, and Ba- 


Bunch of Sweet-herbs, and Onions, Your 


yhich put on again in a Stew-pan, to let 


K 4 "Lamb 


— nee oa nee CE non rr On . — — a ca 
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Lamb in it: put the whole on hot Cinders jg 
with the Liquor left in the Stew-pan, mixt 


with a little Gravey, Cullis, Lemon-juice, Put 
under your Lamb; ſerve it up hot. 


glaze, and diſh up your Quarter of Lamb 


A Hind Quarter of Lamb en Sauciſſon 
AKE a hind Quarter of Lamb, fplit i 


in Length, and Jard it with Bacon an C 
Ham, aftcr the great Bone is taken out. Thi rt of 
done, put in it the following Salpicon, r Fre 

Take ſome Ham cut in Dice, ſome Wing e Spi 
and Breaſts of Chickens, ſome daa wat 

and pickled Cucumbers. Seaſon the who ſcalar 
With Salt, Pepper, Sweet-herbs, Spice, Pu r of 
ley, and Chibbols cut ſmall. Mix all well t. * 2 
gether, fill with it your Quarter of Lan i 

which muſt be roll'd up in the form of: 2 Oni 
Sauſage, and put it in a Cloth, ty'd with Pack 0 
thread: let it be done in a white Brain Pore, 
When ready, take off the Cloth, and the Pa Iich e 
thread; diſh it up with a Sauce made d y 
White Wine, or the Italian Sauce, ſpoke ent 
in the — of Cullis. Pour C 
Pod 

Fat of 

@heaſ 

1 Ort: 

Teeny. = 79 

OAT. Liver 

: NY 2 our! 

ES Nou; 

Thea 


n 
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CHAP. V. 
Of Pheaſants. 


| Pheaſants with a Sauce a VEſpagnole, 
ARE ſomePheaſants, pick and drawithem 
clean; take care not to cut the lower 
Wt of the Belly: take ſcrap'd Bacon, Par- 
| "um green Onions, Pepper, Salt, Sweet-herbs, 
7 e Spice, Champignons, mince all ſmall to- 
ther, and put it into the Belly of your 
Wcaſants : thruſt the Rump thro' the lower 
it of the Belly; let them roaſt on the Spit, 
rap d up in Slices of Bacon, an d Paper tied 
pond: take a Stew-pan, put in it good Oil, 
© Onion cut into Slices, ſome Parſley, a ſmall 
Farrot cut into ſmall bits, put all this over a 
Nrore, and give it ſome toſſes; then moiſten it 
\ ith good Gravey, and good Cullis of Ham, 
Walt a Lemon cut into Slices after the Rind has 
een taken off, ſome Champignons, three or 
Four Cloves of Garlick, a little Baſilic, with a 
Jod Glaſs of Champaign: Skim well off the 
Fat of your Cullis; take the Liver of your 
Phcaſanrs, taking off the Gall, pound it ina 
Mortar ; it being pounded, put a little Gravey 
n your Mortar, to take out the caficr your 
Liver, and take the Onions and Carrots out of 
Four Cullis : then put in it your Liver, which 
ou juſt have pounded, and ſtrain it off. Your | 
Pheaſants being roaſted,draw them off in taking 
off 
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_ Sweet-herbs, fine Spice, Pepper, Salt, ſcryi 
Bacon, and a bit of Butter, and put all th 
into the Belly of your Pheaſant, and thruſtth 
Rump into the lower Part of the Belly, 
Vent, to prevent your forc'd Meat from con 
ing out; blanch them in a Stew=-pan with bu 
ter, Parſley, green Onions, Salt, Baſilic, alli 
Branches: Put your Phcaſants on the 9 
Wrap d up in Slices of Bacon, and Paper tj 


Stones, blanch them in hot Water; they be 
Cullis, Eſſence of Ham and Gravey; pit 
ſee that all together be reliſhing. Your Pha 
ſants being roaſted draw them off, and take ol 


the Slices of Bacon; diſh them up, put you 


Entry. 
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off the Slices of Bacon ; diſh them up, z 
put your Sauce 4 ”Eſpagnole over them, a 1 


ſerve them up hot for Entr7. . Al 
1 bi 
Pheaſants with Olives. Iyclly o 


5 TAE as many Pheaſants as you think H Oyſters 


make up your Diſh, pick, ſindge, Ne mi 


draw them clean; but don't cut the me Þ 
Part of the Belly, or Vent. Take off the ers, ! 
from your Livers, and cut theſe ſmall, vi Veet. 
ſome Parſley, green Onions, Champignaſ her t“ 


Fheaſa 
Wower 
Bas tho 
rap 
Found 
her, 
le -f1 
Cullis, 
low a 
vith 

roaſte 
es O1 
Nago 
[Entry 


round. Take ſome Olives, take out the 
ing blanch'd, put them in a Stew-pan, vi 


them a boiling, skimming well off the Fa 


Phy 


Olives over them, and ſerve them up hot fe 


Noaſlef 
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Roaſted Pheaſants, with Oyſters. 
AKE ſome Pheaſants,pick and draw them, 
| but do not cut off the lower Part of the 
zelly or Vent: cut the Livers ſmall ; take ſome 
3 and blanch them, take off the hard in 
the middle, and put them in a Stew- pan with 
Home Butter, together with your mincd Li- 
Fers, Parſley, green Onions, Pepper, Salt, 
Crect-herbs, and fine Spice ; give it all toge- 
her two or three toſſes, then put in it your 
Pheaſants, and thruſt the Rump into the 
Yower Part of the Belly or Vent: blanch them 
s thoſe here before, and put them on a Spit, 
rap d up in Slices of Bacon, and Paper tied 
Found. Take again Oyſters blanch'd as the o- 
; her, put them in a Stew-pan, with half a La- 
gle-full of Ham-Cullis, and a little of other 
Cullis, then boil them; they being boil'd as 
low as you would have, put in your Oyſters, 
vith a Lemon, juice. Your Pheaſants being 
roaſted, draw them off; in taking off the Sli- 
ces of Bacon, diſh them up, with your Oyſtet- 
Ragout over them, and lerve them up hot for 
Entry. 


kau, with Oyſters, the Italian Way, 


with a white Sauce. 


AKE ſome Pheaſants, pick and drav- 
them clean, cut their Livers ſmall, take 
ſome Oyſters, vis. to each Pheaſant half a do- 
zen will be enough: blanch them, and put 
them 1 in a Stew-pan With your Livers, and a 
lump 


the Spit, cover'd with Slices of Bacon, i 
Paper tied round. Take ſome Oyſters, aut 


them; take a Stew-pan, put in it four Vol 
Dice, a little beaten Pepper, a little ſcrap! 


| bole, an Anchovy cut ſmall, a little Oil,: 


Cullis; then put your Sauce over the Fire, ard 


put in it your Oyſters: ſee that your Sauce be 
reliſhing. Your Pheaſants being done, dray 


diſh them up with the Oyſter Ragout ore 
them, and ſerve them up hot for Entry. 


Butter, Pepper and Salt, Sweet-herbs and fine 
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lump of Butter, ſome Parſley, green Onion 
Pepper, and Salt, Sweet-herbs, fine Spice; Mo 
all together a moment over the Fire, anden 
it afterwards into you Pheaſants. Blanch then 
in a Stew-pan with Oil, green Onions, Parſley 
Baſilic, and a Lemon. juice: then put them a 


blanch them in their own Liquor ; then ac 
of Eggs, the half of a Lemon cut into mil 


Nutmeg, a little Parſley cut ſmall, a Rocan- 


ſmall Glaſs of Champaign, ot other Whit 
Wine, a lump of Butter, with a little Ham: 


thicken it: take care the Sauce does not turn, 


them off, take off the Slices of Bacon, and 


Pheaſants with Maingots. 


\AKE ſome Pheaſants, pick and dray 
them clean; take their Livers, taking 

off the Gall, and mince them with ſome Par- 
ſley, green Onions, ſcrap'd Bacon, a lump of 


it: 
Spice; put all this into the Belly of yout Bl ted 
Phcaſants; then blanch them in a Stew-pal, Bat 
with ſome Butter, Parſley, and green Onions; 
2 


this 
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unis done, put them on the Spit, cover them 
wit Slices of Bacon, and Paper ty'd round: 
take ſome Maingots, cut them into Slices, and 
blanch them in hot Water. They being 
planch d, put them in a Stew- pan, with a little 


Cullis, together with Ham-Eſſence, and a 


little Gravey 3 let them boil a moment, and 
im them off. Your Pheaſants being roaſted, 


take off the Slices of Bacon, and diſh them 
up, put your Ragout of Maingots over them, 


_ lerve them up hot for Entry. 


| Pheaſants with green Truffles. 


ſome Truffles, Pepper, Salt, Sweet-herbs, fine 
Spice, and a lump of Butter; all together 
3 minced very ſmall, put ir into the Belly of 
your Pheaſants, and tye them up at both ends. 


3 Ihen put them on the Spit, wrap'd up in Slices 
of Bacon, and Paper ty'd round: take ſome 
3 Truffles, 


| alittle Broth, and let them ſlew ſoftly ; they 
being ſtew'd, thicken them with common 


it a Lemon,zjuice. 


| Bacon, and diſh them up; put your Ragout 


AK E ſome Pheaſants, ſindge them over 
the Fire, and pick them clean; then 
! Ine them, mince the Liver ſmall, together 
with ſcrap'd Bacon, Parſley, green Onions, : 


E Blanch them the ſame as the other here before; 


peal and cut them into Slices, waſh 
them well, then put them in a Stew-pan with 


| Cullis, or elſe with Ham-Eſſence, and put to 
Your Pheaſant being roaſ- 
ted, draw them off, and take off the Slices of 


of 
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for Entry. 


ference here is, that the other were roaſted, 
Take a Stew-pan, place in it ſome Slices 0f 
Veal, of Ham, and Onions; then put in i 


in the Stew-pan, together with your Phe: 
ſants, ſeaſon'd with Pepper, Salt, Sweet-hetbz 
three or four Cloves of Garlick, a Lemon cut 
into Slices, half a Glaſs full of Oil, a Glaſs of 
Champaign ; then continue to cover then 
with your Slices of Veal and Bacon: put 
them a ſtewing, Fire over and under; but 
take care they be not too much done; yout 
Pheaſants muſt be plump and firm. And they 


hot: put into the fame Stew-pan your Phet- 


then ſtrain off this Sauce in a ſilk Strainer. 


1538 THE MODERN COOK. 
of Truffles oyer them, and ſerve them up hot 


Pheaſants with Truffles the Italian Way. 


AKE your Pheaſants, clean and order 
71 them as were thoſe before; the dif. 


your Pheaſants : take ſome Truffles, as many 
as you think fit, peel and waſh them, put then 


being done, take them out, and keep then 


ſants have been in, half a Ladle-full of good 
Gravey, with as much Ham-Cullis ; let all to 
gether boil well, skimming the Fat off: 


Put your Truffles into your Sauce again: being 7 
ready to ſerve up, diſh your Pheaſants with the . 
Truffles round them, put your Sauce over 1 4 1 

them, and ſerve them up hot for Entry. oy 
Þ2cth 


Pes 


Pne, 


Pheaſants a la Braiſe. big 
AKE ſome Pheaſants, pick and draw 
them, and truſs their Legs inſide the 


With Pepper, Salt, Sweet-herbs, and fine 


de Braiſe : Here followeth the way of doing 


i F me, Bay-leaves and Onions: then put in 


$ dem with a Ladle-full of Broth, and put 


Pas, and ſerve them up hot for Entry. 
ö 5 Pheaſants with Cabbage. 


b:crher with your Pheaſants: This being 
Pue, you take them out, with your Cab- 
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Body, blanch them over a Charcoal Fire, and 
ard them with thick Bacon cut into Slices, as 
Prall as the half of a little Finger; ; ſcaſon it 


rice. Take a wooden Larding-pin to lard 
our Pheaſants; they being larded, tye them 
73 Pack=thread, and put them a Niewing i in 


It, 4/2; Take a long deep Stew- pan, or a Braſs 
Kettle put into it ſome Slices of Bacon and 
}; ſect, then put in it your Pheaſants, and ſea- 
bn them with Pepper, Salt, ſome Baſi lic, 


gain another Laying of your Slices, moiſten 


Dem gently a ſtewing, Fire under and over. 
1 They being ſtewed, you may ſerve them with 
& minced "Sauce, or elſe with a Ragout of 
Pp cet-breads of Veal, or with Spaniſh Car- 


AKE ſome Pheaſants, order them the 
very ſame way as thoſe before: take 
me Cabbage and blanch it. This done, you 
Ind it with ſmall Pack- thread, divided into os. 
ral Parcels, and put it a ſtewing in yourBraiſe, 
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bage to drain; then diſh up your Pheaſan 
between cach Pheaſant, you lay A bit of ( 
bage, with a good Cullis over it, and ſeryt 
up hot for Entry, 


{Slices 
Posen 
j dich Y 
| the 
Wavcy : 
Ile. Y. 
take 
Wh thi 
ce ov 


Pheaſants with Achia. 
AKE ſome Pheaſants, pick] and or 
them the ſame as thoſe here before: th 
put them on the Spit, wrap'd up in Slices 
Bacon, and Paper tyd round. Take sr 
Achia, cut it into Slices, and blanch it inh 
Water; being blanch'd, put it in a Stew 
with a little Ham. Eſſence, together with a 


tle of your common Cullis, and a little 6 th 
vey: ſet all together a moment over the Hen O 
and the Pheaſants being done, draw them ter, 
taking off the Slices of Bacon, and diſh he V 
up. Let your Ragour be reliſhing ; then m, a 
over them your Ragoit of Achia, and ua 
them * hot for Entry. ether 
3 Wrots 
Pheaſants with Cray-fiſh. þ ove 

AKE your Pheaſants, pick and dick 

1 them; leave the Vent Whole, take! t {on 
Livers, taking off the Gall, and mince ti two 
with ſcrap'd Bacon, a a lump of Butter, Park ther 
green Onions, Champignons, Pepper, Mat; t 
and fine Spices : mince all together ls: 
ſmall, and put it into the Belly of your Ph this 
ſants, thruſt the Rump into the Vent, blass © 
them in a Stew-pan, with a lump of Butts to 
ſome green Onions and Parſley, all in bun int 
ches: they put them to the Spit, wrap d t an 
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L slices of Bacon, and Paper ty'd round. Take 


Bozen of the middling ſorts of Cray ſiſh, 
Pich you put a ſtewing. This done, take 


If the (mall Claws, and pick the Tails ; put 
em in a Stew=pan, With a little Eſſence and 


Bey; let them ſtew, to make them have a 
ſte. Your Pheaſants being roaſted, draw them 


3 | 
af 
_—_ 


take off the Slices of Bacon; diſh them up 
In the Cray-fiſh round them, and your Es- 


ce over them, and ſerve them up hot for Entry. 
At another time you may make uſe of 


y-fiſh Cullis, which is made in the follow- 


p wy Take ſome ſmall Cray-fiſh, and 
Wh them well; put them a ſtewing 'with 
gen Onions, Parſley, Pepper, Salt, a little. 
ter, and put them over the Fire; as ſoon 
te Water boils up, they are done: Pick 


m, and pound the Shells; put in a Stew- 


Þ a Picce of a Fillet of Veal cut into bits, 
ether with ſome Slices of Ham, Onions, 
Wrots cut alſo into bits, Put your Stew-. 
over the Fire; when your Cullis begins 
Wiick a little, moiſten it with Broth, and put 

t ſome Crumbs of white Bread, with one 

two Slices of Lemon: taſte your Cullis, 
ther it be good, take out of it all the 
at; then put in your pounded. Cray-fiſh 
Is: {train them immediately off. You may 
this Cullis with all ſorts of Meat, with Par- 
ges or Pidgeons, &c. and when your mid- 
g ſort of Cray -fiſh have got a Taſte, put 


into this Cullis, and ſerve them up hot. 


s in a Stew- pan with Gravey, ſome Cul- 
Vo I. II. 


\t another time you put your Cray-fiſh 
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lis and Salt, to make them reliſh; then 7 
them in your Cray-fiſh Cullis; and after th; 
your Cullis, with the Cray-fiſh Tails over jg 
Pheaſants, and ſerve them up hot. 


Pheaſants the Spaniſh Way. 


AKE your Pheaſants, ſindge, pick u 
draw them; mince the Livers with 
jump of Butter, ſcrap'd Bacon, Champiguo 
green Truffles, if you can get any, ſome}. 


fley „green Onions, Pepper, Salt, Sweet-hel 0 
and fine Spice ; mince all well together, / 
put it into the Body of your Pheaſants, ; 
tic them up at both Ends; then blanch th; 
in a Stew-pan : they being blanch'd, put the 
on the Spit, wrapt up in Slices of Bacon, 
Paper tied round. Take a Stew-pan, put danch 
it an Onion cut into Slices, a Carrot cut Hall! 
ſmall bits, with a little Oil, give it ſome the 
ſes over the Fire, then moiſten it with ( ſtew- 
vey, good Cullis, and a little Eſſence of it of 
put in it the half of a Lemon cut into Si nion 
four Cloves of Garlick, a little Baſilic, TIM loves 
a Bay- leaf, a little Parſley, green Onions, ai wit! 
two Glaſſes of White Wine. If you have hem 
Carcaſſes of Pheaſants, pound them, and ver 
them into this Sauce; and if you have nodicing 1 
pound the Livers you kept of your PhcalanWcr an 
after you have taken off the Gall, V eing 
your Cullis is well skim'd, let it be ofa olks 
Taſte; now put in your Liver pounded, 3 eam 
ſtrain off your Cullis. Your Pheaſants bei coup 
done, draw them off, take off the Slices ricaſſ 


Bac 
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Icon, diſh them up with your Spaniſh Sauce 
rer them, and ſerve them up hot for Entry. 

| They are alſo ſerved up cut into Pieces: 
ter they are done, cut them, and put them 
Þ a Stew-pan with your Haniſb Sauce, and 


[Oeu Ure. 


c H A P. VI. 
7 Heads, Plucks and Gibbets. 


Entry of Turkey Wings. 


lanch them; being blanch'd, cut off the 


nall End, and break the Bone with a Knife 
the middle of the Wing. Putthemin a 
tew-pan, put in it ſome Champignons, a 
it of Butter, a bunch made of Parſley, green 
Dnions, and a branch of Baſilic, with three 
loves. The bunch being tied together, put 
with your Wings over the Fire, and = 
nem up now and then, ſtrow a Duſt of Flower 


ver them, and moiſten them with Broth. 


xing moiſten'd, ſeaſon them with a little Pep- 


er and Salt, and let them boil very ſoftly. 
zeing boil'd, make a thick Sauce with five 


Lolks of Eggs, and beat them up with a little 


cam or Milk; put in it a little Nutmeg, 


icaſſee be of a good Taſte, and thicken it: 


&rve them up hot for a ſmall Entry, or Hors 


AKE the Wings of Turkeys, ſeald 
them; being well pick'd and ſcalded, 


couple of Shalots cut very ſmall. Let your 
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164 THE MODERN COOK. 
being thicken'd, put in a little Parſley 
{mal}, with a Lemon-juice. It being diſt 
up, ſerve it up for Entry, or Hors 4Oeny: 
You may make your Fricaſlce with a broyr 


Sauce, in moiſtening it with Gravey ; andy 
ing donc, thicken it with Cullis. 


Other Turkey Wings dreſs'd with a whit 


OT. Jance. 
OUR Wings being ſcalded, pluck du 


* blanch'd very clean, put in the botion 
of a Stew-pan or Kettle, Slices of Baco 
place in it your Wings, and ſeaſon them vii 


Pepper, Salt, ſome Slices of Onion, Baſii 


| Bay-leaves, and ſome Lemon Slices, with ty 
or three Cloves. Continue to cover them vil 
Slices of Bacon, and moiſten them vn 
Broth, which muſt be a little above the Wing 
If you have no Broth, moiſtcn them vi 
Water, and they will be ſo much the white 
then ſet them a ſtewing very ſoftly ; tai 


care they don't go on too faſt a ſtewing. Mai 


a little Ragout as followeth : Take a Sten 


pan, put in it a lump of Butter, ſome Chan 


pignons cut in Slices, toſs them up now i 
then, ſtrow a Duſt of Flower over them, mol 
ten them with good Broth, and let them {ou 
ſoftly a while. Your Wings being done, ti 
them out, drain them, and diſh them up. Let jc 
| ſmall Ragoũùt of Champignons be of a good 
liſh, and thicken it with Volks of Eggs, intl 


ſame manner as that above. YourRagout bel 


thicken'd, put in it the Juice of a Leno 


al 
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bd put it over the Wings, and ſerve it up hot 
Kor Entry, or Hors d Oeuvre. 

You may ſerve them up in a Terrine in the 
me manner. 


Herbs. 
AK E yourWings of Turkeys, ſeald them; 


; Pom of your Stew- pan or Kettle, ſome 


Wices of Bacon and Veal, and place in it 
Jour Wings; ſeaſon them with Pepper, Salt, 


ſlices of Lemon, and two or three Cloves. 


Wicwing. Being done, take them out, and 


nc , place them in a Diſh, and let them take 


C. 


Turkeys above. 


luer Entry of Turkey Wings, with fine 


Jag.” ſcalded and blanch'd, lay in the 


me Onion Slices, Baſilic, Bay-leaves, ſome 


Qontinue to cover them with your Slices of 
con and Veal; cover them, and put them 


ow over hom fine Crumbs of Bread: this 


] olour in the Oven, or upon the Grid-iron, 
nd diſh them up for a Hors d Oeuvre. You 
| F fry them, after you have dipt them in 
os and ſtrow'd with Crumbs of Bread, c. 
d make uſe of it as a Hors &Oeuvre, or 
garniſh ſome Diſh with, as a picce of Beef, 


Wings of Capons, Fowls and Chicken, are 
elod and order d in the ſame manner as thoſe 
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166 THE MODERN COOK. 7 
Another Entry of Turkey Wings i in Sahin L Ph 
glazed, bo: | 
A K E Turkey Wings, being ſcalded tin 2 
blanch'd, break the Bones, and dit Cin 
them out at the bigger End of the Wir ze, 
draw the Bones dextrouſly, fill or farce e rea- 
with Salpicon, of which here followeth t Wh the 
Way of making the ſame : Favcy 
Cut ſome Ham into ſmall ſquare Picalii@thror 
ſufficient for the quantity of Wings you tid (er: 
cut ſmall ſome Champignons and: green Tr 
fles, if you have any; Slices of Whites iff 
Fowls, likewiſe cut in ſmall Squares. Al 
your Ham thus cut ſmall in a ſmall Stev-ꝗ , © 
to let it ſweat with a little Butter; fi tc! 
them with a Duſt of Flower, put in a f t the 
green Onions cut ſmall, a little Parſley, Mens 
moiſten it with a little Gravey ; then put Id Ba 
your Champignons cut in Squares, and a em x 
Truffles cut the fame way, together with t 
White of Fowls. Let it ſtew a little wil_gh 
and have a good Taſte, and put in it a Lemaif 0 
juice; there muſt be no Sauce left, and leti m 
Salpicon be juſt thicken d. Farce the big ett 
End of your Wings; they being ſtuff d, en 
them up, and lard them with fine Bacon. Ti" m 
being larded, put them in a Stew-pan, vie L 
ſome Slices of Ham and Veal, a bunch the f 
Sweet-herbs, two ſmall Onions, with a See 
of Bacon upon them; moiſten them with ty pou 


Ladles-full of good Broth, and let them fies 


being ſtew'd, take out your Wings, and * 
tneb 
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em hot: train their Broth through a Strai- 
er, and put it again in the Stew-pan over the 
1 le; let the Sauce turn to a Caramel. Now 
Wt in again your Wings, and keep them upon 
b ge Cinders, ſo that they may the more calily 
Pie, or turn to Caramel. They being glaz'd, 

Wd ready to be ſerved up, take off the Thread; 
Wh them up, put into their Stew-pan a little 
Wavcy and Cullis, with a Lemon-juice, ſtrain 
rough a Strainer, put it over your Wings, 
þ ſerve it up hot for Entry. 


An Entry of Sheeps T ongues. 
AKE Sheeps Tongues, put them into 
cold Water; then throw them into hot 
ater, to take off the Skin: being blanch'd, 
t them a boiling in a Kettle with Water, 
Sons, Pepper, Salt, Cloves, Sweet-herbs 
d Bay-leaves. Being boil'd, you may uſe 
em with all ſorts of Ragoiits. 


Sheeps Tongues 3 ala St. Geran. 


UT your Tongues into very thin Slices; 
make a Laying of them in your Diſh, put 
er it alittle Parſley cut very ſmall, green 
nions, a few Sweet-herbs, with a little Pep» 
r, moiſten it with a little Cullis : make ano- 
er Laying of your Slices of Tongues, ſeaſon 
the ſame, and ſo go on till your Diſh is full ; 
ow over it Crumbs of Bread, let it take 3 
olour in the Oven, and ſerve them up hot 
ra Hors Ly Oeuvre. 
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= : Sheeps Tongues larded. 1 
[An D your Tongues ; being larded vg 


fine Bacon, put them on Skewers and 80 
roaſt them. Being done, diſh them up vii pke 2 
a Poivrade or ſweet Sauce, according to th nch 

| Maſter's Palate, and ſerve them up hot. ele jo 
DNS, + 
Sheep Tongues the German Way. It; 1 

LAKE ſome Carrots, cut them into pretſſſhme 

| ſmall Slices, put them in a Stew-puffſ$on2u' 
with Gravey and Cullis, and let them ſte me 1: 
Then take your Sheeps Tongues, and let thenſſongu: 
ſtew ſoftly with your Roots; put in it a Gl: the 
of White Wine, and ſo let them ſoak: Hdwr 
them be reliſhing ; diſh them up, put po e {ar 
Roots over them, with their Cullis, and a Het 
mon-juice, and ſerve them up hot for Eni * 3 | 

| Red, 
Other Sheeps Tongues in Ragout. Mr a! 

\AKE Sweet-breads of Veal, Champs 

nons, Truffles, with a bunch of Swert 
herbs, keep theſe ready in a Stew-pan ; YO! 
put in a Spoonful both of Gravey and Cullis 0! 
boil all together, then take ſome ſmall Shed g1 
Tongues, open or ſlit them in two, and Hong 
them ſoak ſoftly with the reſt; add to it ſon em i 
Artichoke-bottoms : let it be of a good Tae, $ 
being done, put in a Lemon-juice, diſh them 
up, and ſerve them up hot. rum 

roil's 

Wink 
OSberhen'd 
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Sheeps Tongues in Papillotes. 


4 AKE boil'd Sheeps Tongues, that arc 

good and palatable, ſlit them in two, 
Re a little farc d Meat with a bit of Veal, 
Inch'd Bacon, and a bit of Beef. ſuet; ſcaſon 
ele with Parſley, green Onions, Champig- 
ons, Sweet-herbs, fine Spice, Pepper, and 
It; mince all well together. Then cut 
me Paper big enough to wrap in your 
Peongues: take off your farc'd Meat, and put 
ne into your Paper; then put in it a 
longue, and after that your farc'd Meat o- 

the Tongue, as you have done under it, 
Id wrap it up as dexterouſly as you can. Do 
ge ſame with all your other Tongues, and 
Jace them in a Baking-pan: let them be 
Red in the Oven, or under a Cover; being 
Wkcd, diſh them up, and ſerve them up hot 6 
dr a Hors d Oeuvre. 


 Sheeps Tongues broil 4. 


OUR Tongues being boil'd, put a * 
of Butter in a Stew⸗pan, with Parſley, 
bd green Onions cut ſmall; then {ſplit your 
ongues, but do not part them quite. Pur 
em in the Stew-pan, ſeaſon them with Pep- 
er, Salt, Sweet-herbs, fine Spice, and ſet 
em a moment over the Fire; ſtrow ſome 
Lrumbs of Bread over them, and let them be 
roil'd, They being broil'd, diſh them up 
th a Shalot Sauce, or a Poiyrade thic- 
en'd, and ſerve them up hot fora Hors 
Oeuvre. cl . Sheeps 
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your Trotters a little flour'd : give them: 
Broth. Then make a thick Sauce with Yo} 


juice, Nutmeg, 
ſmall; and ſo thicken your Fricafſee. Lt 


them with Gravey and Cullis. Let them hat 


diſh them up, cover them with a little "far 
Meat very thin, and make them very ſmoot 
then ſtrow over them Crumbs of Bread, it 
let them have a good Colour in the Oven, 
under a Cover, and {ſerve them up hot. 


Parmeſan, and they muſt be but a very lit 
while in the Oven. 
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Sheep's Trotters in white Fricaſſe. 
OIL your Trotters; being boil, 
them into pieces; put it into a Stey.q 
with a lump of Butter, and an Onion cut ſny 
give it ſome toſſes upon the Fire, then put 


ſome toſſes, and moiſten them with ſon 


of Eggs, and beat theſe up with a Len 
Rocambole, and Parſley q 


have a good Taſte, diſh it up, and ſerve ity 
hot for Entry. 


Other Sheeps Trotters in Surtout. 
AKE Shceps Trotters ; they being bi 


led, cut them into bits, as thoſe here i 
fore, and do them the ſame way, moiſteri 


good Taſte, and let them be cold; being cl 


Another time you may ſtrow them vi 


” ntry of Sheeps Trotters farcd. 
L T your Shceps Trotters be well ſcalde 
and let them ſtew in good e 

"i 
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| ing care they be not over-done Then take 

| dem off, and take out the Bones, ſtretch the 
Kin upon the Dreſſer, farce them, and roll 
em up one by one: then place them in a 
Giſh, and moiſten them with a little Fat, ſtrow 
em with Crumbs of Bread, exc. and let 
em take a Colour in the Oven. Being pretty 
own, diſh them up with a little Cullis under 
W, and ſerve em up hot for Entry. . 
Theſe ſame Trotters are alſo dreſs'd with a 
Pite Sauce, in putting them into a Stew-pan 
With melted Lard, Sweet=herbs, green Oni- 
ths, which you muſt take out again, Pepper, 
It, and Nutmeg. Thicken your Sauce with 
1 dlks of Eggs and Verjuice, and ſerve it up 
[h dt for Entry, or Hors d Oeuvre. 


Brother 2 of Dreſſn 2 Sheeps Trotters 


Farc d. 


70 U R Trotters being farc'd, dip them in 
a beaten Egg, and ſtrow them with Crumbs 
Bread, oc. and let them be fry'd in Hog's- 
d, and ſerve them up hot with fry'd Par- 
y, for Entry or Hors d Oeuvre. 


Calf. Liver Roaſted. 


AKE aCalf*s Liver that is fat, lard it with 
fine Bacon; being larded, put it upon a- 
kewer Or Skewers, and tic it to the Spit: 
is being done, take it off, and diſh it up, 


tting over it a thick Poivrade, and ſerve it 
p hot for Entry, 
Other 
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Other Calf s Liver a la Braiſe. 

AKE a Calf's Liver, lard it with thi 
Bacon, and put it to be done 4 la Br; 

this being done, take it off, and let it dryy 
diſh it up, putting a minc'd Sauce over it, 
elſe a Ragout made of Sweet-breads of f 


and Champignons, and ſerve it up hot | 
* 


Other Calis Liver à la Lionoiſe. Meeri 
AA K E a Calf's Liver cut into very ti Wo th 
ſmall Slices, then put it in a Stevi 


or - Erying-pan, witha bit of Butter, and gr C 
Onions cut ſmall ; put it over a quick 1 
and ſeaſon it with Pepper and Salt: let it of 

a good Taſte, putting] in it a daſh of V | of 
gar, and ſtrowing over it a duſt of Floss c 


up, and ſerve it up hot. 


Cal Liver in the Cawl. th 
AKE a Calf's Liver, take off the H pu 
and mince it well with a piece of dd, 
con and a bit of Becf-ſuct ; being well mine «th 
put in a few Crumbs of Bread boil i in. * r F 
ſeaſon it with Pepper, Salt, Sweet - herbs, ul be 
fine Spice; put in four or five Yolks of Foo ; fe 
the White whip'd up to Snow : put it ue 
| Stew-pan, and take Hog's Fat, cut it in ufer 
{ſquare Pieces, and put it to your Calf's Liv 
then take a Stew-pan, put in it very thin . 8 
ces of Bacon, and putin it a Caw] of Veal: | * 


th 


put a Glaſs tull of Calf's Blood into 


| Eu- pan, where you have your Cawl of 


bo yer it with ſome Slices of Bacon; ſo ſend 
Jo the Oven to be bak d. Being bak d, take 


over it, and turn it upſide down, 
ge out all your Slices of Bacon, and take 
off the Fat from them. This done, wipe 


ls over it, and ſerve it up hot for Bay. 


F Cal, s Feet in Roulade. 
|| PAKE Calf's Feet, take out the Bones; 


| put a little farc'd Meat to them that is 


dd, and roll up your Feet very cloſe, and 
them with Pack- thread. Do this with all 


; ſeaſon them with Pepper, Salt, Sweet— 
bs, fine Spice, and Onions cut in Slices : 


ng done, take them out and drain Hh 6 ; 
n take off the Pack- thread, and diſh them 
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9 is not big enough, put in two of 


ie, together with your Snow, mix'd 
bel! all together; put half of it into the 


al; then put in it a little Ragout, made of 
ect: breads of Veal and Champignons ;then 
1 the reſt of your Calf's Liver over it, and 
Her it with the remainder of the Cawl ; alſo 


Put, and skim off the Fat; then put your 


hoff the Border of your Diſh, with a little 


this done, put them upon your Dreſſer, ; 


ir Feet, then put in a Kettle, Slices of Bacon, 
Beef, and place in it your Feet thus roll'd 


cr them with ſome Slices of Bacon, moiſten 
m with Water, and put them a ſtewing. 
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meſan; in placing them in your Diſh, fig 
over them your Parmeſan, and ſend them: 


ſeaſoned with Pepper, Salt, a bunch of Se 
herbs, and ſome Onions. Moiſten themy 
Water and fat Broth, and ſet them a ſtevi 


up with an Eſſence or Cullis over them, 2; 
ſerve them up hot for a Hors 4 Oeuvre. 
Another time you may dreſs them with b 


the Oven to get a Colour. 


Other Calf” o Feet. 


oli your Calf 's Feet in halves, taken 
the large Bones, blanch them andy 
them in a Kettle, with ſome Slices of Bau 


this done, take them out and marinate tht & 
This done, make a Batter with Flower e Bo 
Eggs moiſtened with Beer; take your Feet ted 
ö of the Marinade, put them into your h Bo 
and fry them in Hog's-lard. They being re C 
you may uſe them to garniſh {ome large 0 t ſm 
of Meat, exc. Nice, 
con, 

- Calf s Chaldron. ee o 

3 your Calf 's Chaldron; this d Bre 

put it into a Kettle with ſome Slice eth. 
aN and a piece of ſalt Pork, Ono hunde 
Swect-herbs, Salt and Pepper: moiſten it ad u 
Water, and ſet it a ſtewing. Being dos de 
take it out, and diſh it up; garniſh it Med 
Parſley, and ſmall bits of Bacon, and k eo 
it up hot for a Hors d Oeuvre. tola 


Ca 


Calf s Chaldron the Italian Way. 


L OUR Calf's Chaldron being dreſs'd as 
W bcfore, take well off the Fat: this done, 


lit green Onions cut ſmall, ſome Champig- 
Pos, with a Spoonful of good Oil, and put 


F moiſten it with a little Gravey, Cullis, 
1 a Glaſs of White Wine, and a Crumb 


d ſerve it up hot. 


A Calf*s Head farc d. 


AK Ea Calfs Head with the Skin, and 
ſcald it; it being well clean'd, take out 


e Champignons, and a few green Onions 
Neon, and Beef-ſuet, as much as you want, 
ee or four Volks of Egg ggs, with a few Crumbs 
ether, and pound it in a Mortar: being 


ad upon your Dreſſer, with the ſide of the 


olans, in the ſame manner as that in Pou- 
on. Cover the Ragout with the ſame farc'd 
cat, and ſo fold, or Wrap up the Head, that it 


2 | may 
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4 it into ſmall bits; take a Stew-pan, put 
over the Fire; then put in your Chaldron, 


F Garlick : let it have a good Taſte, diſh it, 


e Bones, and take off the Skin: take a 
Kſtcd Fowl, take alſo off the Skin of it and 
Bones, put the White upon a Dreſſer, with 


ſt (mall, ſeaſon'd with Pepper, Salt, and fine 
Nice, and a very few Sweet-herbs, blanch'd 
Bread ſoak d in Cream. Mince all well 
unded, take it out, ſpread the Skin of the 
downward, and ſpread a Laying of your 


cd Meat over it, and put to it a Ragoũt of 
icons, or of Partridges, or of Quails, or 
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may appear whole, and wrap up the yy 
Part with a Flank of Veal, and tie it y 


Pack-thread. Take a Kettle of its bigneſ e { 
put in the bottom Slices of Bacon and I; [ 
ſcaſon'd with Pepper, Salt, fine Spice, a . | 
few Sweet-herbs, ſome Onions in Slices, (ſh... .. 
rots, Parſnips, green Lemon Slices, why \ K 
Arcen Onions, and Bay-leaves. Now put cet 
Calf 's Head in the Kettle, and ſeaſon tz 
bottom alike; lay Slices of Beef and Bacon WM... 1c 
ver it, and moiſten it with Water or ; 
Put a Cover over your Kettle with Fire uM no! 
and over; being well ſtew'd, take it out, it 
let it drain, in cutting off the Pack the Ey 
diſh it up, and put a Ragout of green Tn ©; 
| files, or other Ragout over it, and ſerve it He; 
lt may allo be ſerved up with Cray i. 
to this purpole, they put a Ragout of een 
fiſh over it. They ſerve it alſo up in diff ur | 
ways; and what makes the difference, ar WW g. 
diverſe Ragouts they put over it. To Mor 
theſe Ragouts, may be ſeen in the Chapt lou. 
Ragours and Cullis : it may be alſo ſeryd 
roll'd, without making uſe of Ragoits WIC//: 
putting Cullis over it. You need but put 
your farc'd Meat, Ham cut in ſmall {qu N 
pieces, and good Bacon cut the ſame wan e o 
Piſtache-Nuts ſcalded : all being mix'd, ter 
it over the Skin of your Calf 's Head, rollt as 
wrap it in a Napkin, and let it ſtew 3 Wh T, 
former. Being well ſtew'd, you may («M. ae 
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Ir b cold, cutting it into Slices, and with What 
8 puce you like. 


Calf s Head the Hannoverian IWay. 


UT the Calf's Head in two, but let half 
of the Neck be join'd to it; ſcald it very 
Whicc, take out the Jaw-bones, and let it boil 
Kettle; then ſeaſon it with Pepper, Salt, 

Pect-herbs, Onions, ſome Slices of Bacon 
beef. Moiſten it with Broth ; cover your 
(ttc, and put it over the Fire. Make a Ra- 
Wii with ſome Sweet-breads of Veal, Cham 
W-n0ns, and Truffles. Your Head being done, 
We itin a large Diſh, take out all the Bones, 
| F £565, and the Brains ; cut the Tongue in- 
ſeveral bits, the Eyes, and the Brains the 
a thendiſh up your Calf's Tongue, with 
& Eycs and the Brains. Put your Ragout o- 
Fit, and let it have a good Taſte. Then 
e the Skin off the Head, and cover with it 

ur Ragoüt; moiſten it with melted Lard, 

| ſtrow it with Parmeſan; then ſend it to 
Oven, and let it have a good light brown 
our, and ſerve it up for Entry. 


Other Calf. s Head with fared Meat. 


UT off the Calf's Head with half of the 
Neck joining to it; ſcald it very white; 
e out the Bones. This done, take a Ra- 
it made with young pidgecns, Sweet 
ads of Veal, Cock's- combs, Champignons, 
Truffles. Put all together into a Ste w- 
adding to it half a Spoonfull of Gravey, 
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and as much of Cullis: let it boil a momen, 
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Slices of Bacon and Beef, with Onions: j 
in the Calf s Head, and ſcaſon it with Pepp 
Salt, Swect- herbs, and Onions: cover it; 
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Fire. The Head being done, take it ot 


and ſerve it up hot for Entry, 
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then take it off, and let it be cold. Being col 
put a Napkin in a Stew-pan, and ſpreadty 
Calf 's Head over it; then put in it your h. 


gout of Pidgeons, with a little farc'd Mcxy, A 
ver it. Sew up the Head, wrap it up in oi *© 
Napkin, and tie it well, ſo that it may F Wh 
round like a Ball. Take a Kettle, put in WW? 


gain with Slices of Bacon; moiſten it, cot 
your Kettle, and let it ſtew loftly over ti 


drain it, and diſh it up; put a Cullis over! 


| Double Tripes of Beef, the Poliſh 2 
AKE ſome Tripes, let them be u 


boil'd, and very white and clean; puis 
1 Stew=pan a lump of good Butter, green (8 ©> * 
nions and Parſley cur ſmall, Pepper, Salt, ue of tl 
herbs, and fine Spice : then put in your Tri 
in pieces the bigneſs of a Hand, and put til vit 
cover a Stove; let them ſtew ſoftly to hav © 
Taſte. Then ſtrow them with Crumbs of 5e tl 
and broil them on both ſides, and let them nl tt 
a good Colour. Diſh them up, and put boy „ 
melted Butter over them, with a Lemon ju = 
and ſerve 1 it up hot. 0 

: n lot 

n Wi 


0h 


3 
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„ Double Tripes, the Poliſh Fay, with 
q Saffron and Rice, 


| NK E Tripcs that are w ell clean'd, and 
[ very white; let them be blanch'd, 
| Em into a Stew- pan, ſeaſon'd with Sal a 
Ich of Swcer-herbs, and ſome Onions; 
Den them with Water, and ſet them a 


; d, then take Rice well pick'd, the quan- 
us think fir, and waſh ir. Being waſh'd, 


3 


ey cut ſmall, a little pounded Mace, mix 
together, and ſtuff therewith your Gut; 
tn your Tripes are half boil'd, put them a 


Pes a Day before; and when you will make 


with Water over the Fire, and ſeaſon them 


till they are very loft, and pals 


breadth the ſame; put them in a Stew- 


n ſome toſſes upon the Fire: then moiden 
n With a little Broth, ſeaſon it with a little 
and a bunch of Swect-herbs, and put in 

M * Four 


It 


ling; take the large Gut well clean'd and 


on it With a little Salt, and beaten Pepper, ; 
Wicy-Roots cut into imall ſquare Pieces, 


Wt ct the fat Side be always within fide, and ; 
Id it up with Pack- Thread on both ends; and 
Ping with it. They commonly boil theſe 


of them, take half a dozen of Onions, cut 
into Slices, and put them in a Stew- 


a little Pepper and Salt, and let them 
n through a Sieve, like a Cullis. "Th 
e, keep them hot, take your Tripes, cut 


it X into Slices the length of a Finger, and 


with a lump of good Butter, and give 
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your Cullis of Onions, and two pieces of you 
Guts of Beef, ſtuffed with Rice, each pie 


being of the length from five to ſix I pes 
and let them ſlew ſoftly a while. Take a HH ite 
pounded S affron, ſoa Kd in a little Broth; on 
your Tripes be of a good Taſte, put Meer 
vour Saffron, till you (ce it to be of a fine {« 
lour, then diſh them, and ſerve them ye 
= 

Other Double Tie the Poliſh Way, 108 B 
Saffron. 1 lice 

* OUR Tripes being boil'd as thoſe bene. 
cut them into long Slices the length fe 
Finger; put a lump of Butter in a Sten At 
with ſmall Onions cut very fine, and ee 
ſome toſſes on the Fire; put in your IH lic 
and give em likewiſe dome toſſes upontbef * 
ſtrow them with Flower, and moiſten 
with a Ladle- full of Broth, and ſeaſon tit 4 
with Pepper, Salt, and a Bunch of Sweet- ha 
and let them ſte w very ſoftly; take 2 m 
pounded Saffron, ſoak d in a little Broth ; Me 
your Tripes have a good Taſte, puttin: che 
them a Lemon-juice, and then your Saut 
till your Sauce be of a pretty deep Coloſoti. 
but take care not to put too much Safes, 
becauſe too big a quantity will ſpoil it: lite 
them, and ſerve them up hot tor Ente erlic 
Hors d Oeuvre. wy 

; mo 

Other Double 7 ripes, a white Fricaſi At 

lis 


T ARE your Tripes well boil'd, and) 
clean'd, cut them into Slices the len! 
of a Finger, put a lump of Butter in a 1 


v. 


I 
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„with an Onion cut very ſmall, and give 1 
Home toſſes on the Fire; then put in your | 1 
Does. ſtrow them with a duſt of Flower, and | j 


diltcn them with a Ladle-full of Broth, and _ 
2 on them with Pepper, Salt, a bunch 9 wk 
Nect-herbs, a Glaſs of Wine, and let them 11 


V (oftly. Let them have a good Taſte, then Wt 
Þ cn up your Sauce with tive or {ix Eggs, a - Wilt 


Je Parſley cut ſmall, a couple of Shalots, . 
, 2 little Nutmeg 3 mix your Eggs with the _ Wl. 
Nee of Lemons, and fo thicken your Fri- 
e. This done, diſh it up, and ſerve it 
t tor Entry, or Hors d' Oeuvre. 

. t another time you may put into your 


; Toe a little Oil, together with a Clove of 
Tick E: 


4% of Sheep! s Trotters, the Italian WA J 


AKE your Trotters ready boil'd, cut 
them into Pieces: put into a Stew. pan 
Jump of Butter, with an Onion cut ſmall, 
| me Champignons; put all this a moment o- 
the Fire, and afterwards ſtrow over them 
Pult of Flower, and moiſten it with ſome 
th. Scaſon it with Pepper, Salt, Sweet- 
. a couple of Glaſſes of Rheniſh or other 
nite Wine, a little good Oil, a Clove of 
= Parſley cut ſmall, and thicken i it with 
Let! it be reliſning; 3 diſh it up with a 
3 juice over it, and ſerve it up hot. 
At another time, inſtead of Eggs, you ako. 
lis and Cravey. 


0 


40 
W 


Mz 4 


ter. When they are blanch'd, drain 'em, a 
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A Quarter of Veal ina Cawl. 
AKE a hind Quarter of Veal, ron 
when it is roaſted, take it off the Hy 
cut all the Fleſh from off the Back, Leg, » 
Loin, making a great hole or hollow plac 
mince the Veal you cut out, with {cal 
Bacon, Becf-ſuet, and Calf's Udder. We 
it is all well minced, ſeaſon it with Pepper 
Salt, fine Spice, Onions, Sweet-herbs, Crun 
of Bread ſteep'd in Cream, and about twei 
Lolks of Eggs: mince all together very vel 
have ready a Veal Cawl, lay it on the Di 
you intend to ſerve it in, lay your Quarter 
Veal upon it, make a Wall or Rim all row 
the Loin, and upon the Leg with your fac 
Meat. You muſt have ready a Ragout of Squ 
Pidgeons made thus; Take about eighte 
Pidgeons, well cleans'd, truſs the Legs inſt 
the Bodies, then blanch them in boiling . 


with t 
bruſh ! 
With 
En to 
Then 
acc 


lay em in a Stew-pan with Sweet-brei 
Muſhrooms, Truffles, Artichoke-bottoms « 
in pieces, Cocks-combs, and a Ladle-fulit 
good Broth : ſet it over the Fire to ſtew, Wie 
it is ſtew'd enough, put in as much Culli 
vou think proper, with Lemon-juice ; m 
it ſavoury, and let it ſtand to cool; then} 
your Ragount in the Hollow of your Leg 
Loin of Veal, and cover it with the reſt oi! 
farcd Meat. Beat ſome Eggs, and rub d 
all over the farc'd Meat, and make it as e 


and as uniform as poſſible, then lap it all 0 
Lage wi 
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duch it all over with melted Butter, ſtrew it 
With Crumbs of Bread, then put it in the O- 
en to bake, and give it a fine brown Colour. 


ſe nec of Ham under it, 


A Fillet of Veal glagd. 


A 1 E a large Piece of a Fillet of Veal, cut 
off all the Skin, and lard it very fine 


i Bt it may hold about fix ſquab Pidgeons, with 
ren Truffles, (caſon'd with Pepper and Salt. 


it up, put it into a Stew-pan, with pieces 


ces, a Faggot of Sweet-herbs, Cloves, two 


t of the Stew-pan, ſtrain the Broth, skim 
vell from the Fat, and put it back into the 
V-pan : fer it over the Fire, let it ſtew a- 


dit up, put a Cullis or an Italian Sauce in 
E Diſh under it, fo ſerve it hot. 
Yoa may do a Neck of Veal, or Veal cut- 


t not are d. 


Lich the Veal Cawl, as ſmooth as you cans 


” A * — . "—_ — 83 2 
— a. va; Pa — 5 
* — — 22 * — - — 
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Whcn you ſend it up, put a good 0 Cullis or Eſ- 
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1 ith Bacon; cut a hole in the fide of it, ſo 


| | another time fill it with farc'd Meat, then 
f | Bacon and Ham at bottom, Onions cut in 


pres of Garlick, wet it with Water, and 
wit, When it is ſtewed enough, take it 


ly till it becomes brown, pur in your Veal, 
n ſet it over a very ſlow Fire, that it may 
zemore gently, When you are ready to 


s the ſame way, either larded or not larded, 


_ 4 


SEES.” 
- 


» 4 
, = 
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4 Quarter of Veal roaſted. 
AKE a good hind Quar ter of Veal, fr 
it in WW: ater for ſome time, then ban, 
it; then lard the Loin, and bard the Leg yi 
Bacon, then ſpit it, paper it all round, a 
roaſt it. When it is roaffed, take of i 
Bards and Paper, and ſtrew the Leg end yi! 
Crumbs of Bread, and give it a nood Colon 
take it off the Spit, put it in the Diſh it 
Gray ey and Shalot Sauce under it. 


4 Quarter of Veal with Cream. 
ARD a good white hind Quarter of e 
with thick pieces of Bacon, ſeaſoned ui 
Pepper, Salt, fine Spice, and Sweet-hctMt's * 
lard it from one end to the other, then put 
in an oval Stew-pan that will fit it, with Þ« 
per, Salt, Spice, Swect-herbs, Onions, a ff 
Cloves of Garlick; then put to it a Ladle 
of Broth, a Glaſs of Vinegar, or the Juice 
twelve Lemons ; put it over the Fire, thatti 
Taſte of the Seaſoning may penetrate, tut 
it now and then; afterwards {pit it, and cot 
it with Slices of Bacon; lap it round vil 
Paper, tie it up well, and let it roaſt get) 
Make a Sauce as follows; Take a good Pia 
of freſh Butter, put it into a Stew-pan, vil 
a little chopp'd Parſley, grated Nutmeg, 2 
tle Duſt of Flower, and at leaſt a Pint of Crea 
ſet that over the Stove, and take care it dot 
not turn to Oil: make it ſavoury, take tl 


Quarter of Veal off cn Spit, put it into i 
pi 


bim 


our 
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bi, take off the Bacon, pare the Handle, 
out the Cream Sauce over it, ſerve it hot. 


* A Quarter of Veal marinaded. 


T ARD it with thick Picces of Bacon, ſea- 
. ſoned as before, then put it into a Pan 
Wt will fit it, with Pepper, Salt, Slices of 
Lemon, Onions, Þay-leaves, and Vinegar, ac- 
Poe to your Diſcretion. Let it lie in that 
| Keaſoning three or four Hours, then ſpit and 
6. it with pieces of Bacon lap it round with 
Paper, and tie it well, then put it down to 
Pot; put the Liquor that it was ſteep'd in, 
to the Dripping- pan, with about a pound Z 
* Butter, and baſte the Veal with it, while 
W's a roaſting. When it is roaſted, take off 
Rc Slices of Bacon, put it in the Diſh you 
Intend it for, and put Eſſence of Ham over it; 
ue it hot. Inſtcad of Eſſence, you may 
Wake uſe of a thick Poivrade. 


Hind Quarter of Val farc'd and roaſted. 


"AKE a good white Quarter of Veal, lay 
it on a Table on the Kidney ſide, ſplit it 
dn the Boney ſide of the Leg, and ſtretch the 

Fleſh and the Skin: makea little farc'd Meat, 
de of the White of Fowl thus; Take a 
ullet or Capon, bard and roaſt it; when it 

s ready, take it off, and bone it; put to it 

Wome Onions chopp'd, ſome Mulhrooms, 
KCalf's Udder blanch'd with a little Bacon, ſea- 

lon'd with a little Salt, Pepper, fine Spice, two 

or three Tolks of Eggs raw, and a feẽC Crumbs 
of 


488% 
_ 
« Got 
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of Bread ſteep'd in Cream. Mince all wen 
together, and pound! it in a Mortar; then tile 
it out, and put it upon the Veal, that, yg, 
have laid open, then put a Ragour of e 


Pidgeons, or other things, as you would for 1 
Pulpatoon. Cover the Ragout with ſome g 1 
the ſame farc'd Meat, ana fill your Quarter i = 
Veal with it, ſo that the Ragout and farc{ Salt, 
Meat may be well clos'd in it: few it up, then val < 
blanch it, and lard the Loin end; pit it, ant botto 
bard that part that's not larded, 7 it round ſon'd 
with Paper, and tie it with Thread, roaſt Carre 
baſte it now and then. When it is ready, e then 
off the Paper, and drudge it with Crumbs o Kidn 
Bread; then take it off, put it in the Di gredi 
make a hole in the Leg end, as big as the bo- ſewi 
tom of a Plate, and put into it a Ragout offi read) 
Muſhrooms or green Truffles, and (tick i Diſh: 
round with Athlets of Sweet-breads, and fi bread 
Livers ; ſerve it with Gravey, Cullis, or Ecover 
ſence of Ham under it. Aſpa 

gout 
Val à la Bourgeoiſe White. goüt 


Cu pretty thick Slices of Veal, lard it 
_ WL with Lardoons of a Calf's Udder, ſealoni 
with Pepper, Salt, fine Spice, Parſley, and 
young Onions chopp'd. Put ſome Slices d 
Bacon in a Stew-pan, and lay your larded Veal 
upon it; put it over a ſlow Fire at firſt, tha 
it may ſweat, then give it a Colour on botl 
ſides; put in a little Flower, and ſome good 
clear Broth, and let it ſtew gently. When i 


is ready, skim off the Fat, bind the Sauce with 
tw0 


two or three Volks of Eggs, a little Lemon- 
ſerve it hot. 


71 Breaſt or Loin of Veal a la Braiſe. 


- with thick pieces of Bacon, ſeaſon'd with 
bottom, ſome Slices of a Fillet of Veal, ſea— 


men put in your Loin of Veal, and let the 
kidney ſide be uppermoſt, with the ſame In- 


ready, take it out and drain it, put it in the 


| Aſparagus, Lettice, Peaſe, or any other Ra- 


gout you think proper. The Chapter for Ra- 
golts will direct you how to make theſe dif- 


ferent Ragouts. 


| A Loin of Veal with Cream, 


TAN E a good white Loin of Veal, lard it 


well with thick pieces of Bacon and 


Ham; put it into an oval Stew- pan, put to it 
lome Onions cut in Slices, Sweet Baſil, Thyme, 


Bay-leaves, Coriander-ſced pounded a little, 


| Salt, Pepper, a good piece of Butter, and ſix 


Pints of Milk. Put it over the Fire, that it 
8 EE, may 
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juice; make it ſavoury, put it in the Diſh, 


AKE a Breaſt or Loin of Veal, lard it 


| Salt, Pepper, Spice, and Herbs: take an o- 
ral Stew-pan, lay ſome Slices of Bacon at 


ſond with Spice, a few Sweet-herbs, Onions, 
| Carrots cut in Slices, a few Slices of Lemon; 


gredients over as well as under; then ſet it a 
ſtewing, Fire under and over. When it is 


Diſhyou intend it for, with a Ragout of Sweet- 
breads, Cocks-combs, Truffles, and Morells 
over it: ſometimes a Ragout of Cucumbers, 
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may taſte well of the Ingredients for about 
half an hour, then take it off the Fire; take 
a Stew-pan, put into it two Handtuls or 
Flower, two or three Volks of Eggs ; wet ei 
with either Milk or Cream. When it is di. 


A. 
. 


Hake 


luted, put it to vour Loin of Veal, {pit it our 
and roaſt it; beating it afterwards with th; bad. V 
Batter. Oblerre that it grows cruſty and orfzarves 
good Colour. When you arc ready to (c{ Len 
it up, put it in the Di h you intend it for, vi AV atc: 
a Poivrade Sauce under it. You'll find erer 
Manner how to make the Poivrade in tte lat 
Article or Chapter for Cullis. Moher 
Pte w- 
A Breaſt of Veal ff cd and larded ence 
\AKE a Breaſt of V cal, and run a Knit: 1c 
betwixt the Heſh and the Bones, e br 
- tu; it with farc'd Meat, then ſew or SKewer old. 
it. Blanch and lard it very fine; put it into: 

Stew-pan proper for it, with thin Slices dl 
Bacon under it. Seaſon it with Salt, Pepper, B* 
fine Spice; put the larded Side of the Bre e 
downwards, put to it ſome Onions cut i It into 
Slices, a few Sweet— herbs, ſome Slices of Ve eppe 
Ham, and Bacon over it: ſeaſon it well, let lie 
ſtew gently, and take care it does not colo etit 
too much. When it is ready, and of a goes ̃ 
colour, take it out, and let it drain: put it then « 
on the Diſh you intend it for, put to it HCtun 
ſence of Ham, or a Ragout of Letticc, or ch Give 
Tops of Aſparagus, Cc. ſo lerve! it. kin, 
cut it 
above 
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14 Leg or Loin of Veal, like Sturgeon. 


AKE a good white Leg or Loin of Veal, 
| lard it with half Bacon and halt Ham. 


Four Veal into it with Slices of Bacon, Ham, 
End "Veal under it, Sweet Baſil, Thyme, Bay= 
Yves, Salt, Pepper, Gar! ick, Onions, © loves, 

Lemon pecld and cut in 8 a Pint of 
Vater; then put to it as much Wine as will 
Cover it about two Inches higher than the 
Dicat; cover it cloſe, Fire under and over. 
A hcn it is ſtew' d enough, take it out of the 


ſence of Ham, or Poivrade, made thick over 
it; ſo lend it up hot. You may let it lie in 


cold. 
ABreaf of Peal fr FR 


cnough, take it out of the Pan, and cut 
tinto two longways ; then marinade it with 
epper, Salt, Onions cut in Slices, Pay-lcaves, 


then dip it in beaten Eggs, and ſtrew it with 


Cive it a good Colour, ſerve it upon a Nap- 
Kin, with fry'd Parſley. You may ſometimes 


above. 


ike a large oval Stew-pan that will fit it, put 


Ptew-pan, put it into your Diſh, with E. 


118 Broth, and ſtand to cool, and {end it up - 


Raiſe the Breaſt of Veal ; when it is done 


Dalilic, Slices of Lemon, Parſley and Vinegar: 
let it lie in that Liquor about two hours, then 
take it out, drain it, and dry jt with a Cloth, 


Crumbs of Bread, and fry it in Hog's-lard. - 


Cut it in picccs, and do it the ſame Way as 


ou 
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You may likewiſe dip it in beaten Fay en 
ſtrowing ſome Flower over it, and let it tr me V 
as before. ; 

Grifſels of Veal Fricaſſee. nn 


"JU T the egriflely End of a Breaſt of Vey 
Din ſmall pieces, blanch it in Water; 
and when it is blanch'd, take it out to drain 
put a piece of Butter in a Stew- pan, and the 
Griſſels to it, a Bunch of Swect-herbs, Sal, 
Pepper, and Muſhrooms : ſet the Stew-pan o. 
ver the Fire, ſimmer it a little, add to it! 
little duſt of Flower, ſimmer it a little mor, 
after the Flower is in; then wet it with gool 
Broth, and let it ſtew. When it is about hal 
done, add to it ſome blanch'd Aſparagus- top, 
_ Artichoke-Bottoms, according to the Scaſon; 


= 


then to thicken the Sauce, take three or foi 
Volks of Eggs, a little Cream, and mincei ces; 
Parſley. When your Meat is ſtewed enough Pi. 
put your Eggs and Cream to it: keep it le, 
ways ſtirring, that it may not curdle, until it v. 

as thick as you would have it. Seaſon it as JD 
like, and make it ſavoury; ſo ſerve it hot. Hon 
you would do it with Verjuice, put Verjuie en p 
inſtead of Cream. You may do it ſometime eam 
brown, by putting Gravey inſtead of Broth, -e, 
bout two handfuls of Peaſe, inſtead of Aſpat. Hired 
aus, bind it with Veal and Ham- Cullis ; ſeaſohury; 
it as you like, make it ſavoury : put your Ce i 


ſels in the Diſh you intend it for, your Nr 
goüt over it; ſo ſerve it hot. * 
e 5 . Ou 
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vou may do Chickens and Pidgeons the 
une way. 


Breaf of Veal in Galantine. 


| 
| Bones, ſtretch it, and beat it as flat as you 


peed, Pepper, Salt, Nut: neg: ; Toll it up 


ine, and a little Thyme. When it is boil'd, 


mer whole or in Slices, upon a Napkin; 
uniſh it as "Tow like. 


Ve eal Blanquets. 


ces; put ſome Butter in a Stew-pan over 
e Fire, with ſome chopt Onion; fry it a 
tle, then add a little Duſt of Flower to it, 


ggot of e herbs and young Onions; 


Jie, and Parſley chopt tmall, and a little 


ury; and laſt of all, put in a Spoonful of Oil: 
de it nee,. 


AK E a Breaſt of Veal, and take out all the 


ſeaſon it with Parſley, Thyme, Marjo- 
3 Winter Savery, Marygolds, all well 


el, and tie it very clote, then tie it up in a 
both, and boil it in good ſcaton'd Broth, 


& it cool in the ſame Liquor; ſend it up. 


AKE a piece of Roaſt Veal, cut off all 
the Skin and nervous Parts, into little thin 


d wet it with good clear Broth : put to ira 
lon it with Spice; make it of a good Taſte, 
n put in your Veal, bind it with Eogs and 
eam like a Fricaſſèc, a little Shalot, Rocam- 


ared Nutmeg and Lemon juice, make it ſa- 


4 


192 THE MODERN C 0 Ok, 
A Shoulder of Veal à la Piemontoiſ: 


9 KE a Shoulder of Veal, take off ue A1 
Skin, that it may hang at one end, «© 5 
] ardoons of Bacon and Ham, ene 
Pepper, Salt, fine Spice, fine Herbs, ard H ices 
the Shoulder of Veal with it : cover it ava our 1 
with the Skin, and braite it; then take ces 
rel and Lettuce pick d and waſh'd clcan, cho Pers 
it very well, put it over the Fire in a Stew: 57 wo 
with alittle Butter, chopt Parſley, Onions at 
Muſhrooms. The Herbs being ſtewed tender each; 
put to it ſome good Cullis, bits of Ham in 
Swoeet- breads, cut in Dice. When the Shoul oll a 
der of Veal is ready, take it out and drainit Fell, 
put it in the Diſh you intend it for, take e 
the Skin, put ſome of the Sweet-herbs unde Litho 
and over, put the Skin over it again, wet! ke ( 
with melted Butter, and ſtrew over it {ont ougl 
Parmeſan ; give ita Colour in the Oven, ſci out tl 
it hot. _ I 
A Nect of Veal in farc d Meat Cutlets, 4 

OIL the Neck of Veal in your Soo 
| when it is boil'd, take it out, and cut a . 
the Fleſh from off the Bones, and make! „ 
into a good farc'd Meat, then form the fare! ſet al 
Meat like Cutlets, with the Ribs ſtickingaf 
put *em into a Baking-pan, do 'em over Vil bit of 
Yolks of Eggs and Crumbs of Bread; put em! oF 
the Oven, give 'em a good Colour, then Etre 
em in your Diſh with Graycy under them » 


ſerve em hot. 
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A Fillet of Veal ſtuſ d à la Piemontois. 


AKE a Fillet of Veal a little mortified, 
lard it with Bacon and Ham, put ſome 
Slices of Bacon into a Stew-pan; then put in 


Slices of Onions, a few Cloves of Garlick, 
Lover your Stew-pan, put Fire under and o- 
er, that it may ftew gently. When it is 
oil a little while, and skim the Fat off very 
et; ſerve it hot. You may do it ſometimes 
ike Oil. It! is ſufficient, that it is done e- 


put the Cullis if you plcaſe. 


Val Cutlets Papilotes. 
AKE a Neck of Veal, cut it into Cut- 


an, put 'em into a Stew-pan with ſcrap'd Ba- 


Ln 


rour Fillet, and ſeaſon it gently, put to it ſome 


tices of Lemon, Bay-lcaves, and a little Oil. 


cady, take out your Fillet and Slices of Bacon, 
at in a little Broth, Gravey and Cullis; let all 


well, and ſtrain it thro a Sieve upon your Fil- 
without Oil, becauſe every body does not 


ough, and made ſavoury. Lou may leave 


lets, in as handſome a manner as you 


on, Salt, Pepper, Sweet-herbs, and Onions; 
ſet all over the Fire for a minute, to give em 
a Taſte, then make a little farc d Meat with a 
bit of Veal,Beef-ſuet,andSweet-herbs,mince all 
very well tog gether; ſeaſon it as you think pro- 
per, then put em up in Paper, with ſome of the 
farc d Meat under and over them in the Paper, 
place em in a Pan, and bake *em in an Oven, 
Vo L. II. 9 . . 


> . * 8 . 8 —_ 
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or under a Baking Cover. When they ate | 
baked, ſerve *em up hot. 


A Breaſt of Veal en Surtout. 


OUR Breaſt of Veal being done 4% 
Braiſe, ſplit it in two, and "lay it in it 
Diſh. Get in readineſs a farc'd Meat of Capoy 
and make with it an Edge round your Dit 
Then rub this farc'd Meat with beaten Egg, 
to make it ſmooth. This done, put in Your 
Ragolit of Sweet-breads and fat Livers ; and 
put over the Breaſt of Veal, ſome of the ſam 
farc'd Meat, which you'll colour with beaten 
Eggs, in ſtrewing ſome Crumbs of Bread over 
it. Then let it be bak' d; and when done, and 
pretty brown, take it out, take off the e. 


and ſerve it hot. and \ 
You'll find the manner * makicg Far Ancl 
Meat in the Chapter of Farcd Mear. _ 
ſerve 
CH A P. VII. At 
Of Courſes with Beef. 3 
As roll d Buttack of Beef. 3 
OUR Buttock of Beef being bon © 
ſplit it in two, ſtretch it on a Dreſſe 
*. ard] it with thickBacon well ſeaſon d. Then 
mince together ſome boil'd Ham, Pepper, 84 f 
Sweet-herbs, fine Spice, Parſley and ChibbolM;- w. 
with Crumbs of Bread boil'd in ſome Cream Sec 
and three or four Volks of Eggs, and then and 
pound the whole in a Mortar. Which being vith 


done, lay your minced Meat over your het 
10 
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roll it up, and tie it with Pack- thread. Take 
a Pot or Kettle, and lay in the bottom of it 
ſome Slices of Bacon and Beef, ſcaſon'd with 
alt, Pepper, Sweet-herbs, fine Spice, Onions, 
Carrots, and Parſneps; then put in your Bcef, 


laying over it ſome Slices of Bacon. Then co- 
ver your Kettle cloſe, and let your Beef be a 


doing during ten or twelve Hours, with Fire 
over and under it. Make a Sauce thus : Take 


ſome Ham cut in Dice, ſome Muſhrooms and 


Truffles cut (mall, with Chibbol and Parſley. 

Toſs it up in a little melted Bacon, and then 
moiſten it with ſome good Gravey. When 
your Sauce is almoſt done, take off the Fart, 


and when you are ready to ſerve, put in it an 
Anchovy cut ſmall, with a few Capers, Your 


Picce of Beef being done, drain it, diſh it up, 
putting over it your Sauce; let it be reliſhing, 


ſerve it up hot for a large Courſe. 
At another time you may ſerve this Piece 


goüts, where you I find the manner of prep®- 
ting this Ragoüt. 


A ſhort Rib of Beef Ala Braiſe. 


AKE the firſt ſhort Rib of Beef which has 

the moſt Fillet, take off the Fat, and lard 
it with fat Bacon, ſeaſon'd with fine Spice, 
Sweet-herbs, Parſley, Chibbols, Muſhrooms, 


and Truffles cut ſmall. Then tie your Beef 


with Pack- thread, lay it in the Bottom of a 
N2 Kettle 


— - 


ticken it with ſome Cullis of Veal and Ham; 


of Beef with a Ragout of Sweet- breads and 
Cocks: combs, as ſaid in the Chapter of Ra- 


— 


. ” - 
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Kettle with Slices of Bacon, and over the( 
ſome lean Beef beaten flat, and about t. 
thickneſs of a Finger. Scaſon it with {nd 
SPICE; Sweet-herbs, Onions, Carrots, Lemon 
Bay-leaves, Pepper and Salt; and then put! 
it your ſhort Rib of Beef, its Fillet turn'd 0 
wards the bottom, to make it more reliſhing 
and after you have ſcaſon'd it top and bottom: 
like, lay over more Slices of Bacon and Be 

cloſing the Cover with Paſte, with Fire undd 
3 over. Whilſt your Beef is a ſtew; ing 
make a Ragout thus; Take Sweet-breac 
fat Livers, Muſhrooms, Truffles, Aſparazy 
tops and Artichoke: bottoms, if you have any; 


her W 
jet th 
egar, 
ucun 
QUCCZ 
on 3. 4 
hem 

hen 
at, th! 
am, 
You 
LuCUN 


tols it up in melted Bacon, moiſten it willy © 
| Gravey, and then thicken it with a good Cul 8 
lis of Veal and Ham. When you are ready opt 
ſerve it up, take your Beef out, drain it, anect 
diſh it up with your Ragoũt over it. eſh 
This ſhort Rib of Beef may likewiſe ins 
ſerved up with the following minced Sauce. | 
vis. Mince together a little Ham, Chibbo ef © 
Truffles and Muſhrooms ; ; toſs it up, moiſei <0! 
it with Gravey, and thicken it at laſt with Heer. 
Veal Cullis; adding to it Anchovy cut ſma ll 
and Capers. Serve up your Beef with thi A 
Sauce over it. : 
Vou may alſo ſerve the fame Piece of Bec on a1 
with a Ragout of Endive, or with ſome (mallW:nc! 
Onions, or Ipaniſh Cardoons, or with Cee p. 
Jary, or at laſt with a Ragout of Cucumbers, o'Mhbne 
this, VS. Jake ſeveral Cucumbers, cut thema, 
in two, take out the Seeds, cut them, toge- n Di 


cher 
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her with two or three Onions, in Slices, and 
jet theſe marinate, during two hours, in Vi- 


ucumbers and Onions in a Napkin, and 


on; and when they get all a Colour, moiſten 


M'hen you are ready to ſerve, take off the 
at thicken your Sauce with aCullis of Veal and 


Lucumbers for all forts of roaſted Meats, 
A farc d ſhort Rib of beef. 
50 U may ſtuff this Piece of Beef with a 


ling Bacon, Beef-ſuct, Sweet- herbs, Spice, 


e ſerved up hot, with a little Cullis Over it. 


A ſhort Rib of Beef in Balbon. 
AKE the firſt ſhort Rib of Beef, take off 


Its Fillet, and bone ir. Lard it with fat Ba- 


on and Ham, and make aSalpicon thus: Take 


lanch'd Sweet- breads cut in Slices, the Fleſh. 
If Pullets, Partridges and Pidgcons, with 


ome Muſhrooms Mat Truffles, ſeaſoned with 


alt, Pepper, Sweet-herbs,Spice, raw Ham cut 
Dice, Parſley cut ſmall, Chibbol, and a little 


1 | Gar- 


hegar, Salt and Pepper. Then wrap up your 
guceze em, then toſs them up in melted Ba- 


dem with Gravey, and put them a ſtewing. 


ham, and pour it over your ſhort Rib of Beef. 
You may make uſe of the ſame Ragout of 


Salpicon. See how to make it in the 
1apter of Ragouts. Or elſe your ſhort Rib of 
ect being almoſt roaſted, you'll take off the 
eſh in the middle, and mince it with mid- 


„c. Then ſtuff with this your ſhort Rib of 
cet between the Skin and the Bone, ſewing 
cloſe; and let it be quite done. This mult 
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Garlick : put them in the middle over 

ſhort Rib, and ſew it up; make it as roll 
you can, tie it with Pack-thread, and do! 
a la Braiſe. When you are ready to ſerve a 


nder 
hen t 
Kettl 
ions, 


tanke the Pack. thread off, diſh it up, puto erbs ; 
| ira minced Sauce, ora little Cullis witn Ane 
vies cut ſmall ; ſerve it up hot for a firſt Courſe, iſ dub 
C 5 3 | J wit 

A roll d ſhort Rib of Beef. { ourſe 


TAK E the firſt ſhort Rib of Beef, boneit 
A lard it thro' and thro' with Bacon nM 
Ham, feaſon'd with Salt, Pepper, Swen 


Hnot / 


herbs and Spice. Then roll up yo 6 N 
tie it with Pack-thread, then e K 51 _ 
bottom of a Baking-pan, or Kettl e, with Slice poll 1 
of Bacon, Beef, and Onions: put over thel ours. 
your Beef; ſeaſon it with Salt, Pepper, Sweet oth 

. herbs, Cloves, Onions and Carrots; pour! urge v 
It a Bottle of White Wine, and lay over a ons 
Slices of Beef and Bacon. Cover your R erbs, 
cloſe, with Fire under and over; keep in you lub a 
Fire, Your roll'd Beef being done, drain hy 
take off the Pack-thread, and diſh it up vi, 
| a Cullis, or a minced Sauce over it: {eric Fac 
up hot for a large Courſe, | 5 
Beef en Ecarlate. A] 
AKE a Brisket of Beef, put it in War g. 

'- during five or !ſix hours. Then take F Ba 
out, wipe it, and rub it well with ti Veet 
quarters of a pound of Salt- petre; ſeaſon nd P 
with Sweet-herbs and Spice : then wrap ge 

( 


your Beef well ſalted in a Napkin, and pit 
mn 
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nder Ground during ſeven or eight Days. 
hen take it out of the Ground, and put it in 
Kettle, with Slices of Bacon and Becf, O- 
lions, Carrots, Cloves, and ſome Swert⸗ 
lerbs; filling the Kettle with Water, and 
viling it lowly. Your Beef being boil'd e- 
ugh, diſh it up with what Sauce you pleaſe, 


[ourle, 


commonly for a dainty Diſh. 


get, take out the large Bone, but don't 
poil it, and put it in Water during five or ſix 


ours, Then take it out, and wipe it with a 


loth ; lard it through and through with a 


arge wooden Larding-pin : ſeaſon your Lar- 
oons of Bacon with Salt, Pepper, Swect- 


erbs, Spice, and Salt-petre mix'd together. 
bub alſo your Beef, all over with three quar- 


0 the reſt as in the Article before. 


Joint of Beef d a Braiſe. 
ARD a Buttock of Beef with thick Ba— 
con, place in the bottom of a Kettle Slices 


f Bacon and Beef, with Onions, Carrots, 


weet Baſil, Thyme, Bay-leaves, Cloves, Salt, 
nd Pepper: put over theſe your Beef, ſeaſon 


f Beef and Bacon. Then pour in it ſome 


r without Sauce: ſerve it up hot for a firſt 


other Piece of Beef? aT Rcarlate, : fare? d up 


\AKE the fineſt Buttock of Beef you can 


rs of a pound of pounded Salt-perre, and 
aſon it with Sweet-herbs and Spice. Then : 


op and bottom alike, and lay over more Slices 


N 4 W ater 


Pepper and pounded Cloves. Then pound! 
couple of Shalots, ſome Rocamboles, Swee 
Baſil, Thyme, and Parſley : put in a Glals0 
| Wine, ſtrain it off, ane put your : Beef to m 
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Water and a Bottle of Wine; cover the Rete it 
tle with Paſte round, and let it ſtew about Het th 
hours, with Fire both under and over, ie C 
ing done, take off the Fat, ſerve it up ine. 
with a minced Sauce, or a Salpicon over it, Nices, 
| CV cut 
Another Joint of Beef. lt : 
Bp T your Joint be half ſalted, put it in a Ku 
tle with Spice and Onions; z fill the Ket 
tle with Water, boil and skim it. Ben A | 
done, diſhit up, take off the Fat, and ferye; it 
up hot for a Courſe, with a minc d Sauce 0 ls of 
| Anchovy-Sauce. It, P 
10VES 
4 Joint of Beef with rod Salt. Mi ch 
AKE a Buttock of Beef, ſalt it, and 02 the 
ſon it with Sweet. herbs, Pepper, and n, B 
little Salt-petre. Lay it in this Seaſoning th lee 
or four Days; then put it in a Kettle with OM: it \ 
nions, Carrots, Parſneps, Swcet-herbs, D G: 
lcaves, and Cloves: ſeaſon it again with . 
and Pepper, and fill this Kettle with Wav. 
When your Buttock is boil'd enough, dini fe, 
up, garniſh it with green Parſley, and ſer uss 
it up hot for a Courſe, N not ( 
„ W 
5 Beef à la mode. ou n 
5 2 E 1 a piece of Beef full of Gravey, whichge mo 
you'll corn all over, and ſcaſon it wil 


rinue 
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hate in it about two hours. Then lard your 
et throughly with thick Bacon, ſtew it with 
me Cullis, Bay- caves, and a Gl als of White 


Jices, is commonly ſerved up cold, with Par- 
Cy cut Imall for a Courle, or for a Break- 
R 


Other Beef a lamode. 


loves of Garlick cut ſmall, ſome Parley, 
bd Chibbol, all mix'd together. Then lay 
the bottom of a Kettle ſome Slices of Ba- 


dn, Beef, Onions, ſweet Baſil, Thyme, and 


ay leaves: put over theſe your Beek, ſealon- 


2 it with Salt, Pepper, Clov cs, ſome Cloves 


Garlick, putting in it ſome Glaſles 


Wine; lay over again Slices of Bacon 


d Veal, Then cover "the Kettle cloſe with 


alle, and let your Beef be ſiewed about ten 
Pn When done, if you'll ſerve it up for 
hot Courſe, diſh it up whole, or cut in Sli- 


„ With its own Liquor, and Lemon-juice. 


more reliſhing, 


Another Sort of Beef, in hot Cinders. 


Sha- 


We. 1 150 Beet & la mode being cut in good 


U AKE the Nut of a Leg of Beef, and lard 
it with Slices of Bacon, about the big- 
x of half a Finger, being firſt ſeaſoned with 
bit, Pepper, Sweet- herbs, Spice, a couple of 


du may alſo ſerve it cold, and then ic ill 


\AKE a Nut of Beef, and mince it with 
2 bit of Bacon, and a bit of Ham; ſea- 
Pn it with Salt, Pep er, Parſley, Onions, 


— 


, AA 
5 — — 0 - 
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Sheets of Paper over a Dreſſer, put upon the 


length. with ſome other Slices of Bacon over x 
| round: Wrap up the whole in the fu 
Paper, roll it up, and tie it with Pack-thre 
Then wrap up this Beef a ſecond time yi 
Paper, and tie it again with Pack-thre; 
Then mix two handfuls of Flower . 


roll up in it your Beef. This being don 
put your rolled Beef into hot Cinders, i 


then cut it in Slices to be ſerved up cold, 


and Eſlence, heat! it, and ſerve it with Leme 
juice. 
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Shalots, and a Crumb of Garlick, Mix ſon 
Bacon and Ham cut in Dice, then lay fon 


two Slices of Bacon, then your Beef [pred 


Water, and make it pretty thick, y 


let it ſtew five or ſix hours: or elſe 1 
may bake it. Do not take off either! 
Pack- thread or Paper of your Beef, tili col 


you will ſerve it hot, diſh it up with bra 


Ribs of Beef calld à 1a St. Menchonlt, 


ARE ſome Ribs of Beef, beat thc 2 

flat, take out the Sinews ; let not 70 11 

: Ribs be too long, and lard them with Bac lice 

and Ham ſeaſon'd. This done, wrap them fr © 

{ſeparately in Paper, and tied up with Pac r 

thread to be bak'd a la Braiſe. Being do . 

take off the Pack- thread and Paper, ſtrew vi; Fi 

emCrumbs of Bread, and broil them on a (10 

Fire, to colour them. And when they Ml. 

ready, diſh them up over a Remolade, 4 * 

ſerve them up hat for a Courſe. | | 


Ry 
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Rump Stakes of Beef. 
U T ſome Rump-Stakes, beat them flat, 
take the Fleſh of a Capon, a bit of a Fil- 
of Veal, ſome blanch'd Bacon, boil'd Ham, 
ee herds; Sweet - breads, parſley, Chibbol, 
mfles and Muſhrooms, well minced toge- 
er. Put in it three or four Volks of Eges, 
Iich a little Cream; then put your minced 
eat over the Rump Stakes, roll them up, 
d tie them with Pack-thread, and let them 
e done in a Braiſe : then let the Fat drain 
ff, and having cut your Stakes in two, diſh. 
em up, the cut ſide upwards. You may put 
Ragout or Cullis over them. 
This minced Meat may be uſed likewiſe 
ith all ſorts of Fowls, when required in great 
ntertainments, with Veal dreſsd with Sha- 
its, with farc d Fricandos, Cc. . 


Fillets of Beef with Cucumbers. | 


ARE a Fillet of Beef, put Slices of Bacon 

and Paper round it; put it to roaſt, but 
et it not be too much done. Then cut this 
let in Slices, diſh them up with a Ragout 


ort Rib of Beef 4 /a B raiſe. 
The ſame Ragoũt may be uſed with al ſorts 
df Fillets, 


Other Fillets of Beef... 


negar, Salt, Pepper, and Onions, and let 


ft Cucumbers, ſpoken of in the Article of the 


ARD your Fillet, and marinate it in Vi- 
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it roaſt ſlowly. Being done, diſh it up wit 
good Gravey and Truffles; 3 garniſh your 1) 
with marinated Pullets and Pidgeons, Ot yi 
Fricandos. 


em. 

t it 1 
me C 
ough 
, poi 
1 
Filict 
elm as 


Fillets of Beef after the Italian Way, 


\AKE a Fillet of Beef, cut it in thin \ 
ces of its own length, beat them flat,: 


lard half of them With middling Bacon. Mou 
a Stuffing thus, 7g. Take a Fillet of Veal, i or 
bit of Bacon, a bit of Beef-ſuet, anda Ca {s th 
Udder blanch's; cut this in bits, which | 
in a Stew- pan, ſeaſon it with Salt, Pee 
Swcet-herbe, Spice, and a little Garlick ; bfg O | 
it. This done, mince the whole toge vi 
put in it Crumbs of Bread boil'd in Milk, Me m 
two Volks of Eggs. All this well mix'd, vi . 
your larded Fillet in a Diſh, ſeaſon it with" a « 
Salt, Pepper, Swect-herbs, Spice, a little tor 
lick, the Juice of two Lemons, with a Spo 
ful of Oil. Let your Fillet marinate àb 11 
two hours, take it out, put ſome of A! 
Stuffing over it very thin, roll up theſe Sl dl: 
with the Bacon on the outſide, and tic rd 
up with Pack-thread. Then take a ſmall ki ho 
tle, and lay in the bottom Slices of Baca ice 
Ham, Veal, and Onions; put over them 
roll'd Slices with their Marinade, and lay ag: Fill. 
over the whole more Slices of Bacon and Vis: 
pouring over a couple of Glaſſes of wy de, 
Wine, and ſome Gravey. This done, ite! 
your Slices be done, Fire under and oe! 
and when ready, take them out, and dig ber 


then 
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em. Strain off their Sauce, take off the Fat, 
tit in a Stew-pan on a quick Fire, with 
me Cullis, till it is reduced to a ſhort Sauce 
ouch ſor your Slices. Let your Sauce be reliſh- 
y pour it over your Slices, and ſerve them up 


mas glaz'd Sweet-breads, 


{them the ſame Way. 


Arot her Way of dreſſi la Fillets of Beef. 
OUR Fillets being cut, larded, filled up 


for a Courſe. | 


"llets of Beef, after the Indian Way. 


dling Bacon, and ſlice it on the ſide it is 
Iurded. Then marinate your Fillet during 
hours, with Salt, Pepper, Sweet-herbs, 

ick cut (mall, the Juice of two Lemons, 
a Glaſs of good Oil. Put your marina- 
rillet wrapt up in Paper upon a Skewer, 
this to the Spit, and baſte it with your Ma- 

de, which muſt be mix'd with a Glaſs of 
te Wine. Your Fillet being done, take 


lerye it up hot for a firſt Courſe, 
| This 


If you'll glazethem, make a Jelly with 
1 et of Veal, and ſome Ham, and glaze = 


You may likewiſe make uſe of Fillets of | 
or Mutton, inſtead of Fi! lets of Beef, and 


with Stuffing, and rolled up after the 
e manner as the foregoing ones, do them 
Braiſe; then drain them, diſh them ap 
ha Cullis over them, and ſerve them up 


AKE aFillet of Beef, lard it with TY 


the Paper, diſh it up with an Italian Sauce, 


. 
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marinated, with Spanzſh Cardoons, Cellir 
Endive, &c. N 
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Cloves and Nutmegs; lay in the bottom 
an earthen Pot ſome Slices of Bacon, (ca 
them with Salt, Pepper, a bunch of Sy: 
herbs, a little White Wine, Slices of gr 
Lemons, Bay-leaves and Broth, and le 


and Olives. 
led Vinaigrette, take a Fillet of Beef, be 
flat, lard it with thick Fat, and boil it in 
| herbs; make it reliſhing. The Broth of 


fame earthen Pot: ſerve it up with Slice 


This Fillet may be likewiſe ſerved up ni 


*. 


1 
Auonther Courſe with Beef. Jer; 
* O U may take a Joint of Beef a lit Pg! 

ſalt, boil it, and ſerve it up for a ſi bis 
Courſe, garnifh'd with Parſley, f les 
Thin Slices of Beef may be ſerv'd lx 
with a Sauce made with Gravey, Parſley, Men 
lots, or Rocamboles cut ſmall. e! 
Lou may alſo boil a Brisket of Beef, 4 be 
when half boil'd, lard it with thick ue 


con, ſeaſon'd with Salt, Pepper, pound 


ſtew ſoftly. Your Brisket Piece being dx e. 
ſerve it up hot with a Ragoùt, made wit ba 
ces of Beef, Muſhrooms, Oyſters, Cap egal 


When you ſerve up Beef with a Sauce 


ter and a Glaſs of Wine : ſeaſon it with 
Pepper, Cloves, Bay-leaves, a bunch of Swe 


Fillet being thickened, let it cool in 


Lemon, and a little Vinegar. 


Neu 
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Neats-Tongues ſmoaked. 


Tongues, call'd Fourrces, explain'd hcre- 
ger; but you muſt not ſcald theſe Neats- 
dngucs, only ſoak them in Water, and cut off 


big Ends, and drain them; then ſalt them, 
leave them in their Brine three or four 


ys. And if you have any other Meat to ſalt, 


e Brine. The Veniſon or Pork ſo ſalted, 
* ſerved with Peaſe. As for your Neats- 


trees. 


Another Courſe with Neats-Tongues. 


ear. Being roaſted, cut it in Slices, let 


hot for a Courſe. 


ter, or melted Bacon. Theſe Slices are 


Icgar, but only baſt g it with Butter. 


HEY muſt be ſalted the ſame as Hog'se 


E% ²˙‚Äö . —˙..̃ ⁵⁰uũAͥ Un ᷣ ⁵Aud:Ji.. ˙ EEE —I ä ů ůů oae 
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Veniſon or Pork, you may do it in the 


ngues, When they are ſalted enough, hang 
m up to ſmoak till dry. They are dreſod N 
r the lame manner as ogy TOOguc, call d 


OILa Neat's-Tongue with a little Salt and 
a bunch of Sweet-herbs, then cut off the 
k end, skin it, and lard it. Then ſpit it, 
| baſte it with Butter, Salt, Pepper, and 


m ſtew a minute in a Remolade, made 
h Anchovies, Capers, Parſley, Chibbol 
ſmall, ſome Beef Gravey, Salt, Pepper, Ro- 
bole, and a little Vinegar : then ſerve it 


his Tongue, cut in Slices, may likewiſe 
e with a Ragout of Muſhrooms, Sweet- 
ads, Artichoke- bottoms, Salt, Pepper, and 


ved in this Ragout ; but you mult uſe no 


Calves 
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manner, and may be ſerv'd up with a Pepper 
Sauce, Or a ſweet Sauce. 


Goh Way, let it be done 4 Ja Braiſe. We 


gout of Truffles, or a G and ſerve i It uy 


| boil'd, cut it in two, but not quite off, : 


 andalittleGravey. The Sugar being meltcdp 


| i I S Tongue being done 4a 1a Þri 
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Calves Tongues are dreſs'd after the ſam 


Another Courſe with N eat g-Tongis. 
O1L this Tongue after the ſame my 
ner as that before.” Skin it, lard it the 


you diſh it up, cut it in two, ſo that the Bac 
of the inſide may be ſeen. Put over it a f 


hot. 


A Neats-Tongue afier the Poliſh fai. 
AKE a Ncats-Tongue, put it in boili 
Water, and take off the Skin : let ith 
done: a la Braiſe. When your Tongue 


ſtick it with preſerv'd Lemon, and Slicesd 
Sticksof Cinnamon, Then put ina Stewingy 
over the Fire, a bit of Sugar, a Glaſs of U 


in your Tongue, and let it ſtew a little whil 
then diſh it up with your ſweet Sauce, a 
ſerve it up hot for a Courſe. 


A Neats-Tongue after another Man 


lard it with fine Bacon, and put it 
the Spit. And when roaſted, diſh it up, pc 
ing over it a thick Pepper Sauce, or a vi 


e. | 
Vo 


Another N eat's-Tongue. 


{ Hrow your Neat's- Tongue on burning 
BW. Coals, and take off the Skin, then lard it 
croſs with thick Bacon; do it 4 Ja Braiſe. 
hen your Tongue is done, take it out, cut 
in two, but not quite off: diſh it up with a 
inced Sauce, or an Anchovy Sauce over it. 
You may alſo ſtrow your Tongue with 
rumbs of Bread, broil it, and ſerve it up 
itha Remolade under it. | 
At another time, your Tongue being cut 
to thin Slices, you'll place them in a iſh, 
ith cither a minced Sauce, or a little Cullis 
th an Anchovy cut ſmall over it, and ſerve 
up hot for a Courſe. | 


Pater-S tuck Checks.” 


82 Brisket of Beef, which after cight Days 
ſoaking in Brine, is hung up during three 
onths. You boil it, after it has gone thro' 
any Waters to unſalt it. It is ſerved up hot 
th Colliflowers, or Cabbage, or Spinage, 
d Butter thickened. Alſo this Brisket may 
ſtewed with Carrots; and is commonly 
en in April, and the Months following. 


N 
ADE 
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0 f A P. VIII. 
Of Courſes with young Rabbits, 


oung Rabbits en Bottines. 
AK E ſome young Rabbits, skin ther 
and cut their Legs off, out of which 

muſt take the Bone, and part of the Fleſh. Mi 

a Salpicon with the Fleſh of your Rabbits, a 
Muſhrooms, Salt, Pepper, Parſley, and Chi 
bol: fill the Legs of your Rabbits witht 
Salpicon, and then ſew them up. Blanch'c 
in Butter, and lard them with middling Bac 


ces of Bacon, Veal and Ham; put over the 
the ſaid Legs, ſeaſoning them with Salt, I: 
per, Slices of Onions, Sweet-herbs, and 
bunch of Parſley : make another Laying 
Slices of Bacon and Veal, moiſten the yh 
with Broth, cover the Stew-pan, and lct j{ 
Legs be done ſlowly, with Fire under and 
ver. Being done, take them our to dul 
diſh them up with Come Eſſence of Ham f 
them'up hot for a Courſe. 2 
Another time you may make a Cullisy 
the Bones of your young Rabbits, a bit of V 
and a bit of Ham. . 


D bung Rabbits en Bonis hd Ma 


Fi LL the Legs of your Rabbits, order 


lard them as before, put them in 9 
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bn, with Slices of Veal and Ham, ſome O- 
| bes and a bunch of Sweet-herbs. Seaſon 


le whole with Salt and Pepper; moiſten it 
ih a Glaſs of White Wine. The Legs be- 


Koh ; put it again on the Fire in the Stew- 


ly; then put the faid Legs in this Jelly. 
avcy and Cullis, with a Lemon-juice ; which 


hot for a Courſe, 
If you have no Cullis, mix ſome fine Flower 
th Gravcy. 


Toung Rabbits au Gite. 


AKE young Rabbits, skin them, and 
make a ſmall Stuffing with their Livers, 


Mince the whole together, and ſeaſon 
with Salt and Pepper; then put this Stuf- 


m up; place their fore Feet under their 


1, oung Rabbits in Fricandos larded. 


g done, take them our, and ſtrain off the 
| ban, to let it boil, till it be turn'd to a 


t them on hot Cinders to glaze flowly. 
ing ready, put in the ſame Ste we Pan a little 


ing mix'd with their Broth, put it in your 
lb, and lay your Legs over it: lerye them 


ne Parſley, Chibbdl, Ham and Calf's Ud- 


in the Belly of your Rabbits, and ſew. 


le, and their hind Feet under their Bellies. 
cn lard them, dreſs them, and ſerve them 
r the ſame. manner, as the Legs before. 


— —— — 
_ 


OUR Rabbits being skin'd, bone them, 
put in their Bellics a "little Salpicon, made 


all ſorts of fine Meat. Sew up your 
O "= Kab- 
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ſerve them up as the Rabbits en Bott ines. 


Rabbits thus filled up, giving them again the 
own ſhape , blanch them in Butter, and 14 
them with middiing Bacon. When gg, 


lices 
Joung Rabbits roll d. . 
OUR Rabbits being skin'd and boned ; = 
>.-:-thote: before; cut ſome Bacon and Hu, ; 
in Slices; then lay your Rabbits on a Tan 
with your Slices one after another over teur! 
VIS. a Slice of Bacon between cach Slice obi 
Ham: ſeaſon them with Salt, Pepper, Swen pa 
| herbs, Spice, Parſley and Chibbol. Roll j ei 
Rabbits, wrap them up in a Boulting-Co e 
and tic both ends with Pack- thread; Ict the gra 
be done 4 la Braiſe. Being ready, rakethd 351 
out to drain; diſh them up with an Ia 
Sauce, or an Eflence, or a Sauce made vil 
Champaign over them : ſexve them up hot i; 1 
a firſt Courſe. „„ fir 
Toung Rabbits Mirez. 3 8 
: 8 KIN and bone your Rabbits, leaving Mi 
| Heads and their Necks. Lard ham vi itt 
Bacon, and make a Stuffing with their Leds, 
ſome Calf 's Udder, a bit of Bacon, and ſo Ev, 
Whites of Fowls ; mince the whole togei con 
thicken it witha couple of Yolks of Egg S, mo 
tcaſon it with Salt, Pepper, Parſley, Sie. 
herbs, Spice, and a little Garlick ; cut (fr t 
Bacon and Ham in Slices. This done, l Wa E 
ver your Rabbits, Slices of Bacon and Hues, 
put over your Stuffing. Then roll them en 
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keinning from the Legs to their Heads, Which 

put not be roll'd up, and tie them with Pack- 
bead. Lay in the bottom of a Kettle ſome 
lices of Bacon, Veal, or Becf, put over them 
Dur Rabbits, ſeaſon them with Salt, Pepper, 
Freet-Baſil, Onions, and Cloves of Garlick, 
lake another Laying over with your Slices, 
bd put in it a couple of Glafles of White 
inc, with a Ladle-tull of Broth. Cover 


L-bbits being done, take them out, take off 


eir Heads face cach other; pour over them 
mc Eſſence of Ham; ſerve them up hot for 


abbits, 


Dung Rabbits in Gal antines. 


fing with a Calf's Nut, a bit of Bacon, a 

of Beef. ſuet, a blanch' d Calt's Udder, a 
of Ham, and ſome Crumbs of Bread, boil'd 
vith Salt, Pepper, Parſley, Chibbol, Swect— 


Eggs. Your Stuffing being ready, cut ſome 


s. Lay your Rabbits over a Drefler, put 


1 Knife's Blade. Lay croſs over this your 
ces, &c. thus, vis. Firſt, a Slice of Bacon, 
en one of Piſtachos, one Volk more, and at 


bur Kettle with Fire under and: over. Your. 


e Pack-thread, diſh them up, ſo as to make 


fut Courſe, which at leaſt muſt be with two | 


KIN and bone your Rabbits, make a Stuf- 


Milk. Mince the whole together, ſeaton 
rbs, and thicken it with three or four Yolks. 


con and Ham in Slices. as "alſo ſome ſcalded 
monds and Piſtachos, with Volks of hard 


er them a Laying of your Stuffing, as thin 
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juice; ſerye it up hot for a firſ Courſe. 
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laſt aSlice of Ham. Do the ſame over and oy, 


till your Rabbits be entirely cover'd : then pi 
over theſe a ſecond Laying of Stuffing, which 
you'll daub over with a couple of Volk of 
Eggs well beaten, and ſtrow over ſome fin 
Flower. Your Rabbits being thus order ite, 
roll and wrap them up in a Boulting-Cloth ofﬀPV< 
a Napkin, tying them with Pack- thread. ut 
them 4 la Braiſe, with Fire under and q 
When your Rabbits are done, take them Hut 
to drain, take off the Pack- thread, ſerve H mal 
up hot for a Courſe, with ſome Eflence oi al 
Ham over them. _ Por 
Lou may likewiſe ſerve them up for ade! 
Diſh, if you let them grow cold in the Pu 4 
You may alſo, when they are cold, cut the 4 
in Slices, to garniſh ſome cold dainty Dil, WF 
A Fricaſſee of. young Rabbits with Iii 
. Wine. B 
8 IN and draw your Rabbits, cut tp" 
Legs in two, and Ribs and Loinsin bit by 
and let their Shoulders be whole, and break o Cy 
ly their great Bones. Put in a Stew-pat Lich 
bit of Butter, a bunch of Sweet-herbs, a 0 Wh 
ple of Onions, and your Rabbits: tols iti 
now and then, ſtrow over a Duſt of | * 
Flower, moiſten it with a little Gravey, Br * 
and two Glaſſes of White Wine. Add a y. 
Muſhrooms. When your Ragouit is dez ue 
take off the Fat, thicken your Sauce with C ag 


lis; let it be palatable, Squeeze in it a LAME 


{ 
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Kullen Fricaſſee of young Rabbits, the 
Muſcovite Way. 


OUR Rabbits being ordered, and cut as 
thoſe before; tols them up over a brisk 
Fire, with ſome melted Bacon, a bunch of 
zweet-herbs, and a couple of Onions. Then 
put in it a couple of Glaſſes of French Bran- 


mall Ladle-full of Gravey, and as much of 
Cullis; let it ſtew ſlowly. Add ſome Muſh- 


ted over it: ſerve it up hot for a firſt Courſe. 


2 Fricſee of young Rabbits, with green 

| BO Pee. 

OUR Rabbits being ordered, _ cut as 
thoſe before, toſs them up with ſome 
butter, a bunch of Swect-herbs, and a couple 
df Onions; ſtrow them with a Duſt of fine 
lower, and moiſten them with both Broth 


ice; let it be reliſhing 3 and ſerve it up hot 
or a firſt Courſe. 


dauce, moiſtening it with Broth inſtead of 


dt Eggs and Cream, 


iy, keep it ſtirring, whilſt your Brandy burns; 
hut as ſoon as the Flame is out, put in a 


ooms. Your Ragout being done, take off 
thc Fat, diſh it up, with a Lemon- Juice {quec- 


nd Cravey. Then put in your green Peaſe, 
vith Muſhrooms, if you have any. When 
our Fricaſſèe is enough, thicken your Sauce 
vith Cullis, and ſqueeze. over it a Lemon- 


You may make this Fricaſſec with. a white 


Pravey, and thickening the Sauce with Volks 
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Muſhrooms, and Swceet-breads. Seaton th 


Parſley, and Chibbol cut ſmall. Get a Sui 


of a Stew-pan, Slices of Bacon and Veal as 
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5 Zoung Rabbits en Caiſſe. 
8 KIN and draw your Rabbits, fry them; 
little in ſome Butter or melted Bacon, yr 


whole with Pepper, Salt, Sweer-hcrbs, Spie 


ting ready, made with the Livers of you tic 
Rabbirs, and ſome ſcrap'd Bacon, ſcaſon rey 
with Salt, Pepper, Parſley, and Chibba rey 
cut ſmall. Then make, with Sheets of r 
per, a Cheſt the length of your Rabbits; und 
your Stuffing in the bottom of it, place youth 
Rabbits over it, add their Liquor, lay over iiiiſÞor 5 
ſome Slices of Bacon. Your Cheſt being fer 
led, let your Rabbits be done in the Oven, er“ 
in a Baking-pan, with Fire under and oe tl 

_ Your Rabbits being done, take off the Sis, 
of Bacon and the Fat; place your Cheſt ng 
your Diſh, ſerve it up hot for a firſt Couric, Wiſs 
. . h 
DL. Rabbits in a Stew-pan. = ih 

: UT your Rabbits in four, lay by bit 


E Livers. Lard your Rabbits with thick 
Bacon and Ham, ſeaſon'd with Salt, Peppe, 


Sweet-herbs, and Spice. Lay in the bottom o 


place over them your Rabbits; ſeaſon theme 


With Salt, Pepper, Sweet-herbs, Spice, On- 10! 
ons, Chibbols, Parſtey, Carrots, and Parſnepshns 
lay over again more Slices of Bacon and Vea © 
Let it be either bak'd or done in a Stew-pan, ric 
Fir- under and over. In the mean while, 


mabe 
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Axe a Cullis with Veal and Ham cut in Sli- 
g which you likewiſe put in the bottom of a 
bey-pan, with an Onion and Carrot cut alſo 
| SIICCS. Aſter this, cover your Pan, put it on 
moderate Fire, to Jet your Rabbits ſwear, 
| they be ſticking at the bottom : then put 
1 little Butter, with a Duſt of Flower, and 
the whole together. Moiſten it with both 
avcy and Broth, ſcaſon it with Muſhrooms, 
rſley, a couple of Whole Chibbols, three ar 
rCloves, and let it ſtew ſlowly. This done, 
und the Livers of your Rabbits, mix them 
th ſome of your Cullis, and put them in 
ur Stew-pan. Keep your Cullis a little 
ger on the Fire, then ſtrain it off into an- 
ber Stew-pan. Your Rabbits being done, 
e them. out to drain, and put them in our 
lis, and let them ſtew over a (low Fire. 
ing ready to ſerve up, dich up your Rab- 
s, let your Cullis be reliſhing, and pour it 
er them: ſerve them up hot for a firſt Courſe. 
The fame Cullis may be uicd With hot 
bbit Pyes. | 


Rabbits 8 Ham. 


o UR Rabbits being done in a Stew pan, 
as laid before, take inſtcad of the Cullis, 
\vout of Ham, call'd Saingara, in which 
' your Rabbits; let them {ſtew a little, and 
g done, and diſh'd vp, put your Sain— 


1 over them; ſerve them up hot tor a firit 
Be. 


—_- 5 Theſe 
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with a Ragour of Endive, or a Ragout 
Cucumbers. You'll find the manner of yy 
king theſe two Ragouts in the Chapter e 
 Ragouts. 


* O UR Rabbits being, as ſaid before, doll | 
you muſt keep in readineſs, made thus, Ut 
Toſs up ſome Truffles or Muſhrooms in mel 
Veal, and ſome Effence of Ham. Thus by 
ing ſtewed during a quarter of an hour, ti 
off the Fat, and thicken your Sauce Vit 
Cullis. 

Rabbits, let your Ragout be reliſhing, 


| 5 Courſe. 
: C UT your Rabbits in pieces, leave th 


Shoulders, and Loins with thick Bacon at 


Theſe Rabbits may be alſo ſerved up eithe 


Rabbits with Truffles or Muſhroom; 


in a Stew-pan, and drain d, ſtew thy 
in a Ragout of Truffles or Muſhrooms, vd 


ted Bacon, moiſten them with Grayey 


When you are ready to ſerve, diſh up n 


pour it over them, and ſerve it up ho p 


Tung Rabbits the Italian 2 


Legs _ Shoulders whole, cut the Loi 
in two, cut off their Ribs. Lard the Leg 


Ham, put in a Stew-pan Slices of Va 


Ham, and Onions, placing over theſe 50 bio 
Rabbits: ſeaſon them with Salt, Pepper, Ra 
Sprig of Baſil, ſome Muſhrooms, whole TM; 
fles, if you have any, Lemon Slices, 10 er 


Cloves of Garlick, a Spoonful of good 1 
a ; 
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14 a Glaſs of White Wine : lay over more 
If your Slices of Veal and Ham. Cover the 
tewing· pan, and let your Rabbits ſtew flowly 
ich Fire under and over. Being almoſt donc, 
bre out your Rabbits, Truffles, and Muſh- 


— 
£2 


Eur Sauce on again for a minute, taking 
er the Fat, put in it ſome Gravey and Cul- 
„Then ſtrain off your Sauce, pour it o- 


1 lerve! it up hot for a firſt Courſe. 


Timball of Rabbits, 
OUR Rabbits being cut in picces, and 


tombs, Muſhrooms and Truffles; roſs it up 
n melted Bacon, and moiſten it with Gravey. 


+ thicken your Sauce with Cullis of Veal 
End Ham, then take the pieces of your Rab- 
bir out of their Braiſe, and put them in this 
Racollt ; let it be reliſhing and cold. Lay in the 


for a ſhort Cruſt; place in your Ragout of 
g abbits, lay over more Paſte, then let it be 
baked, and when enough, turn it upſide down 


Ragollt | is boiled ſhort ; put in it a little thin 


leryed up hot tor a Courſe, 
You 


toms, keeping them warm in a Diſh ; Put 


er your Rabbits, Muſhrooms and Truffles, 


done 4 la Brazſe, make a Ragout with 
dweet-breads of Veal, fat Livers, Cocks- 


et it ſtew about half an hour, take off the 


bottom 6f a Baking-pan a thin Laying of Paſte, 


into your Diſh. Make a hole on the top the 
bigneſs of a Crown-piece, to ſee whether your 


Cullis. This ſort of Diſh of Rabbits is to be 
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You may prepare after the fame manner y 
ſorts of Meat of Fowls, Veniſon, Ge. after 
having been done in a Braiſe, with Fire unde 
and over. VV 


Touns Rabbits a la Saingate® 
ARD your Rabbits, and ſpit them; which 
being done, fry a little in Bacon, pit i 
fine Flower mix'd together, Slices of Hin 
| beaten flat, adding a Bunch of Sweet-heth 
and good Gravey not ſalt. Let it ſtew ; an 
when ready, thicken your Sauce with Culli 
putting in it a little Vinegar. Your Rabbi 
being roaſted, cut them in four, diſh them iſs, 
put over them your aforeſaid Ragout of H eo 
take off the Fat, and ſerve it up hot for a fil", 
G : . 


A Ragoitt of Hare, call d Civet. Mack 
0 U T a Hare in pieces, leave the Legs uit 
E Shoulders whole, and lard with thickWP'cr 
Bacon all your pieces, which blanch wil? * 

| melted Bacon. Let them moiſten with ſond]W'th 

Broth, and ſome White Wine; ſeaſon then 

With a bunch of Sweet-herbs; Salt, Pepper I 

Nutmeg, a Bay-lcaf, and ſome green LW 

mons. Fry the Liver by itſelf, pound it and \ 

| ſtrain it off with ſome Cullis, and ſome of ti 

Sauce of your Ragout, which mix with ti 0 

ſaid Livers; then ſerve it up hot for a fund 

Courte. 1 5 

Such as have not the Conveniency of ma-. 

king Cullis, may make a Thickening * Cu 
Fo Es ne 
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ne Flower and Bacon, try d together, and 
bade yell lowiſh. 


The Civets of all forts of Veniſon are to be 
babe after the ſame manner. 


a. 


CHA PIX. 
Of Ducks and Duails. 


Ducklings with green Peaſe-Purry. 
AK E tome Ducklings, well ſcalded, 
pick d and drawn, blanch ſome Lettu- 
s, cut them in pieces, and put them 
to a Stew - pan, with ſome ſcrap'd Ba- 
du, ſome Butter, Parſley, green Onions, 
alt, Pepper and Sweet-herbs; give it 
pme Toſles, and fill up the Bodies of your 
Ducklings with it; take a Stew-pan, and lay 
wit Slices of Bacon, put in your Ducklings 
ter you have ſeaſon'd them. Cover them | 
p and bottom alike of Bacon, and wet them 
th a Spoonful of Broth, then put them to 
ew gently ; take care they are not oyer-done. 
To make your Green Purry, take a Stew- 


i Veal, Cut into Dice ſmall Slices of Ham, 
couple of Onions, a Carrot cut in bits, put 
oyer the Fire, When this Meat is ſticking, 
nd has taken Colour, wet it with good 

loth, put your Peaſe into a Stew-pan, for 
our Peaſe-Purry, with ſome Butter. Let it 
e upon a gentle Fire, take a imall handful 


of 


in, and put in it about a Pound of a Fillet 
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of Spinage, with the tops of green Onions 
handful of Parſley ; blanch them all, Reh 

| blanch'd, put your Greens in freſh Wag 
ſqueeze it, and pound it well in a Myyy 
with your large Peaſe : take your Meat g. 
of the Stew-pan, and put in your I 
and the Green of your Onions; ſtrain | 

off. Obſerve, that it is not too thick, a 
that your green Peale may not loſe ſtle 

_ Taſte, gently ſtew them dry with a h 

of Butter only. Being done, put it into o 


Purry, let it be of a good Taſte. Your Du 
lings being done, take them out and drain the 1 
diſh them up, and put your Purry over tua : 
and ſerve them up hot for a firſt Courſe. . 
Duscllings with green Peaſe. FE 
ARE ſome Ducklings ſcalded, pick rh 
| + and drawn, blanch ſome Lettuces ; vis 
 blanch'd, put them in freſh Water, and (qu = 
them well; cut them in pieces, and put Mat 
in a Stew-pan over the Fire, with a bit, 
Butter, Salt, Pepper, Parſley, and green “ H 
nions minced ;-give it ſome Toſſes, then full 2 
your Ducklings with it, and put them a doin 
ina white Braiſe: put in a Stew-pan Sliccs( 
Bacon, then put in your Ducklings, and ſe 
ſon them, with Salt, Pepper, Onions cut ! 
Slices, Sweet Baſil, and Slices of Lemon. lh, 
ver them top and bottom alike, with Slices nie 
Bacon, and wet them with Broth, then Mad 
them to boil over a flow Fire. Take Joan 
green Peaſe, and put them into a Stewart 
with a bit of Butter over a Stow, with a flo ta 


Fire; fiir them now and then. Being done, 
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þ ſome Cullis, and Gravey, as much as you 
hink proper, and make them boil. Take the 
It off, let it be of a good Taſte. Your Duck- 
jungs being done, take them out, drain them 
| pd diſh them up, put your Ragout of Peaſe 
| yer them, and ſerve it hot for firſt Courſe. 


Ducklings with Cacumbers. 


AKE ſome ſcalded Ducklings, done in the 
bi ſame manner as the above. mention d 
be difference is, that inſtead of green Peaſe, 
ou take ſome Cucumbers. After you have 
en the Parings off, you ſplit them in four, 
Ind take the Inſides out ; then you cut them 
h what ſhape you pleaſe, and blanch them; 
ke them out, put them into a Stew-pan 
vith ſome Gravey and good Cullis, and let 


ood Taſte, take your Ducklings out of their 
raiſe, and put them to drain, and diſh them 
p; put your Ragout of Cucumbers over them, 


"1th the Juice of a Lemon, and ſerve it up hot 
or a firſt Courſe. 


Ducklings with ſmall Onions. 


AVE ſome ſmall Ducklings ſcalded, and 
well pick'd, drawn, truſs d, ſtuff d, and 
lone the ſame as thoſe before; take ſome ſmall 
Unions, and cut off the Roots and the Ends, 
nd blanch them in ſcalding Water. Being 
lanch'd, pick them, and put them into a 
ACW-pan, with a little Broth and a little 
tavey, and make them boil upon a Fn 

| Ire. 


hem boil well. Being well done, and of a 85 
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Fire. Being done, thicken them with a lit, 
Cullis: and your Ducklings being done, ty} 


them out and drain them, and diſh them up 
and put your Ragout of Onions over they 
and ſerve them up hot tor a firſt Courle, 

Lou may dreſs green Gceſe and Ducks! nth 
ſame way as your ' Ducktings. 


Be Ducks à la Braiſe. 
-P 1 AKE ſome Ducks pulled dry, ſindy 


pick, draw, and truſs them; lard then 
with thin Bacon, then tic them with Pa 
thread, and make a Braiſe as follows: Tak 
a Pot or Kettle, and lay 1 in the ſame Slices 
Bacon and Beef ; put in your Ducks, * \ 
jon them with Onions, Sweet Baſil, 
| Bay-leaves, ſome Garlick, Salt, Pepper, dos 
and covering them top and bottom alike, we 
them with *Broth, cover them and put the 
a doing, Firc under and over. Make a Sau 
with Onions, Muſhrooms and Truffles mine 
take a Stew-pan with ſome Butter, put it « 
ver the Fire, and put your Onions in it, tl 
your Muſhrooms and Truffles, and ſtrew the! 
with a Duſt of Flower, wet them with 61 
vey, and take off the Fat; and at the |: 
thicken it with Cullis. Pur i in an Anchon] 
and ſome Capers cut ſmall. Your Ducks b 


ing done, take them out, drain them, and dl 
them up, and your minced Sauce over then 
and ſerve them up hot for a firſt Courle. 


Nut 


_— 
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Hark With Juice of Oranges. 

NE ſome Ducks, indve,” pick, and 
page them, mince the Livers with a little. 
. fab d Bacon, ſome Butter, ſome green O- 
ons, Parſley, Swe et-herbs, fine Spice, Muſh- 
boms, Salt and Pepper, all well minced: 
them into the Bodies of your Ducks, and 
| them to roaſt, wrap'd up in Slices of Ba- 
n, and Paper. Take a Stew-pan, and put 
lit alittle Gravey, Cullis, a little Pepper, the 
ice of an Orange, and a few Shalors min- 
Your Ducks being done, take them off, ö 
Cake away the Bacon and the Pack-thread ; 
e them on the Breaſt, and cruſh them De : 
een two Diſhes : put their Gravey into your 
uce, diſh them up, put your Sauce with | 
juice of Oranges over them, and ſerve 
em up hot for a firſt Courſe. They may 
ſerved up without being fliced. 


Ducks with ou. 


AK E ſome Ducks, ſindge, pick, and 
draw them: take ſome Oyſters ready 
ed, put them into a Stew-pan with But— 
| ſome green Onions cut ſmall, ſome 
ley, Muſhrooms, Sweet-herbs, fine Spice, 
and Pepper: put the Stew-pan over the 
| 8c, and let your Oyſters take a Toſs; then 
tin the Juice of a Lemon, and put them 
the Bodies of your Ducks, and thruſt in 
Rump to keep in your Oyſters. Spit your 
Icks to the Spit, and Wrap em up in Slices 
r P -of — 
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of Pacon and Paper, put them to the Fir 
Jake {ome Oyſters, blanch them in their]; 
quor, kcep the Liquor, take out the Hard 

take a Stew=pan, and put in the Liquor, 1 
ſome Cullis, as much as you think fit, an 
let it boil well, and be of a good Taſte, The 
put in your Oyſters and the Juice of a Lemon 


Your Ducks being done, take them off, ee: 
take the Slices of Bacon away; diſh them 
with your Ragout of Oyſters over them, n. 


lerve them up hot for a firſt Courſe. 


Ducks in Slices, with Oyſters. 
AKE ſome Ducks, ſindge, pick, u 
draw them; put Butter and Salt in ti 

Bodies of them, and put them to the Hi 
Wrap'd up in Slices of Bacon and Paper. Ti 
ſome Oyſters and blanch them; being blancii 
let em be pickd well, put into a : Stewgt 
| lome good Cullis, a Glaſs of White Wine 
couple of Rocamboles cut ſmall ; make yo 
Cuilis boil, then put in your Oyſters : ti 
your Ducks off, and cut off from the Bret 
the Fleſh in thin Slices, and put theſe in 
the Stew-pan, where your Oyſters arc, . 
the Juice of an Orange. Take care that ii 
don't boil ; diſh them up, and ſerye them 
for a firſt Courſe. 


Ducks in Slices, with Parmeſan. 
AKE ſome Ducks, and dreſs them 
ſame way as the above- mention d. 


ing done, cut off the Fleſh from the Breaſts 
F 
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| u Slices, and put them in a Stew-pan with 
Ine Cullis, ſome Shalots cur ſmall, the Juice 
in Orange being put in the Diſh. You will 
ge them in a little grated Parmeſan, and put 
prer the Fire; after which, diſh up your 
ces, and ſome grated Parmeſan over them. 
i: them under a Cover, with Fire over it, 
get a Colour; then put the Juice of a Le- 
1 over it, and ſerve it up hot for a firſt 
hurle. | 


LD - 


Ducks in Grenadins. 


AKE ſome Ducks, pick them very 
clean, ſplit them in the Back, raiſe the 
n, and take off almoſt all the Fleſh on the 
bait. Take this Fleſh, and cut it in Dice, 
th (ome Flcfh of Partridges if you will, and 
White of Chicken, or Pullets. You may 
our Grenadins without the Meat of other 
„ls, taking only that of your Ducks, with 
e Ae e ae, ſome Veal, Ham, Muſh- 
ms, Truffles, pickled Cucumbers cut in 
„ Pa ſcalded Piſtachos cut in two. Put 
e melted Bacon into a Stew=pan, and put 
it all your Fleſh, and ſeaſon it with Salt, 
per, Sweet-herbs, fine Spice, green Oni- 
and Parſley. Light a Stove, put your Pan 
it, and let it be reliſhing ; put in the 
e of a Lemon, and let it cool. Being 
, ſpread the Skins of your Ducks over 
mi Dreſler, and lay over them your Salpicon ; 
fold up the Skins, and ſew them up, then 
Ka them with Bacon and Butter, and make 
. P 2 them 
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them very plump. After which, you |; 
them with fine Bacon; being larded, pute 
into a deep Pan, with ſome bits of Veal, t 
and Onions; thei wet them with good bm 
put them a doing gently, and put in a0 
of good White Wine, if you can get u 
| Being done, take them out, and keep tha 
hot, train off the Broth, and put it again 
ver the Fire, and let it boil to a Caramel 
Jelly. Take care, that it is not too hiyhs 
 Jour'd, and put in your Grenadins en the (if 
of the Bacon. Being glazcd as they ſhould 
and being ready to ſerve up, put a Culli 
Ham into the Diſh you will ſerve them 
put in your Grenadins, and {eryc them up! 
for a firſt Courſe. 


Ducks: in Balon. 


A KE ſome Ducks, pick them, ſit t 
on the Backs, and boil them. Lat 
Taſide of it with Ham, and take care not 
pierce the Skin; then make a Salpicon. 
is the way of making it; Take the Fleß 
Ducks, and cut it into Dice, with ſome St 
| breads, ſome White of Pullets, Chickens 
Partridges, and ſome Bacon, cut with | 
Muſhrooms and Truffles, if you have: 
Cut the ſame, all well ſeaſoned with! 
Pepper, Sweet- herbs, and fine Spice: til 
Stew-pan and put in it a little melted Br 
and put it over a Stove well lighted, and 
in it all your Fleſh ; ſtir it with a wooden 
dle, put in the Juice of a Lemon, let it 
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| 00d Taſte, ſpread the Skins of your Ducks 
Fer your Dreſſer, lay over the ſame your Sal- 
Lon, take up the Skins, and few it up: let 
em be round and plump. After which, you 
I them in a Braiſe, lay in a Kettle Slices of 
on, Beef, or Veal z then put in it your 
ions, and ſeaſon them with Salt, Pepper, 
Yoves, Onions, and Sweet Baſil, and cover 
em top and bottom alike, with Fire under 
kd over. Being done, take them out, and 
in them: diſh them up with Gravey of Ham 
ler them, and lerve them 8 1 hot tor a firſt 
Purlc. 


Duc in Vallon. 9 
AKE your Ducks, being pick'd, ſplit 
them on the Back, and bone them; but 
ge the Legs and the Wings hanging to em: 
en make a Salpicon, as if it was for Ducks in 
on. Mince the Cuttings of your Ducks 
Ith a little Veal, Bacon, Beef-ſuet, ſealon 
with Salt, Pepper, Sweet-herbs, fine Spice, 
i Muſhrooms, if you have any, and the 
ks of a few Eggs. After which you mix 
ur Salpicon with your Stuffing, and ſtuff 
r Ducks with it, which are to kcep tlicir 
pe. Truſs the Legs and the Wings, let em 
done the ſame as the Ducks in Balon, and 
ve them up with a Ham-Cullis, or a min- 
Sauce; or take ſome Slices of Ham very 


Bac 
nan, and cut them in Dice. Put them into 
oF V-pan over the lee, and let them boil. 


ntly, When they begin to take Colour, 
3 put 
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put in ſome Butter, with a duſt of Flower, x 
wet it with Broth and Gravey : let it be o MM 
good Taſte, and the Fat well taken off. ve 
Ducks being done, take them out, and du 
them; diſh them up with your Sauce oj: 
them, and ſerve them up hot for a ff 
Courlte. 5 


R uddock, 


S a Watcr Bird, much like a Duck, but t 
Fleſh of it is much more delicious thi 
le of Ducks. 
Lou dreſs it all ſorts of ways, as s you 


Ducks. 


RNuddocls with Drage Fair. 


A KE ſome Ruddocks, pick d and dran 
mince the Livers with a little grated! 
con, a Piece of Butter, and ſealon it WI 


Salt, Pepper, Sweet-herbs, fine Spice, Pa“ 
green Onions cut ſmall, and ſome Muſhroo®* 
if you have any. Mix them all together 1 
put it in the Bodies of your Ruddocks: fi" 
them to the Spit, and wrap them up in vii on 
of Bacon and Paper, and roaſt them. e 
ſome Shalots, and cut them very ſmall, “ 
put them into a Stew-pan with a lite 0 
vey, and a little Eſſence, ſome Orangen A 
bearen, and put it over the Fire. vour * 
docks being done, take them out, diſh . 
up, let your Sauce be reliſhing, put it t 
your Ruddocks, with an Orange-juice, E 


ſerve them up hot for a firſt Courſe. 
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Þ Ducks a la Braile wth Ternips. 

1 AVE ſome wild or tame Ducks, draw and 
mn truſs them, larq them with thick Bacon 
„bond. Take a kettle big cnough, which | 
90 ne with Slices of Bacon and Beef: add to it 


pme Onions, ſome Carrots, Lemon Slices, 
Cwcet-herbs, Pepper, Salt, and Cloves ; Put 
© it your Ducks, cover them top and bot= 
D alike ; do them wi h Fire under and o- 
Fer, This ſort of Courſe is ſerved fſercral 
hs; VIS. With 1urnips. You cut ſome 
: urnips into ſmall bits, in What ſhape you 
Neale, blanch them in ſcalding Water, then 
be them out; after w hich, put them to ſim- 
der in a Stew-pan, with Gravey and Cullis. 
Let your Ragout be of a good Jaſte; and 
yhen YOU are ready to ſerve, take your Duck J 
ut of the Kett! c, and put them to drain: dih 
nem up, and put your Ragout of Turnips 6 o- 
er them, and ferve them up hot. 

thoſe that will not go to the Expence ofa 
raiſe, the Ducks being larded, ſtrow them 
„ich Flower, blanch them into ſome Bacon, 
0 take Colour, then put them into aKetric: 
town ſome Butter with Flower; and when 
brown, wet it with ſome Broth, and put in 
wo Glaſles of White Wine, and ſeaſon it 


th 


e 

ich Salt, Pepper, Cloves, Onions, Slices of 
thi emons, Parley, and Sy cct-hcrbs, | and put 
to boil. Being done, ſerve it up with all 


orts of Ragolit, the ſame as rhoic that are 
zone in a Braiſe. 
P4 Duc cbs 
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T HESE Ducks are dreſs'd in the ſam: 
Ragotit with ſome Sweet-bread of Veal 0: 


— Muſhrooms, Truffles, Artichoke-bottoms, ani 
tops of Aſparagus: wet them with a good 


then diſh up your Ducks, with your Ragout o- 
ver it, and ſerve it up hot. You may ſene 
Ducks with all ſorts of Ragoiits, made with 


Herbs; but your Duck muſt be always done 
in a Braiſe. 


Ducks with fmall Peaſe, in 4 White Sauce 
. M E a Ragout with ſmall Peaſe, 1 


with ſome Pepper, and Salt, and wet it will 


thicken it with the Volk of an Egg, and! 
little Cream; then diſ up your Duck done it 


Ducks with Orange-uice. 


T AK E ſome Ducks, draw and pick then Th 
clean; let them be half roaſted, they real 
take them off, and put them into a Diſh. (une 
them by Slices, ſo as to ſtick to theDucks rail 
put ſome Salt, beaten Pepper, with the Jud With 
of two Oranges. Turn them, and ſqueeze {ſrels 
them down with a Plate a little over the 
Stove ; then turn them again, and ſerve them 
up hot in their Gravey. 0 
Dacks 3 a la Braiſe, with 4 Ragout over then. 110 


manner as before mentioned. Make eine 


Lamb. ſome fat Livers, ſome Cocks-combs 


Gravey, and thicken them with a good Cullis 


little freſh Butter, and a duſt of Flow!, 


good Broth, When you are ready to {ct\% 


g 


— 
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a Braile 3 put your Ragout over it, and ſery « 


it up hot. 
This ſame Ragout of Peaſe may ſerve with 


ich green Geeſe and Pidgeons, which N 19225 
| Pes the ſame as Ducks. 


Dacks with Oyſters. 


OUR Ducks being done in a Braiſe, 
= you make a Ragout with two or three 

Hluſnrooms, and two or three Truffles, a lit- 
N e melted Bacon, and wet them with Gravey. 
peing done, you thicken them with a good 
Cullis, a moment before you ſerve. vou 


hem into your Rag oc ; then put your Ra- 


0 harden. 5 


Ducks with Cucumbers. 


make a Ragout of Cucumbers, which 
ut over your Ducks. You will find the way 
making it in the Chapter of Ragouts. 


| Fare'd Ducks feuff” d. 


before, 


Þpcealls of Veal donc in a Braiſe, with a Ter- 
ae of Griſtles of Veal, dre(Sd likewiſe in a 
praiſe. This Ragout of Peaſe may alſo be uſed 


have Oyſters blanch'd, after which you put 


zoüt again a little while over the Fire: diſh up 
four Ducks, and put your Ragout over them, 
Ind ſerve it up hot. You muſt obſerve, that 
he Oyſters muſt not boi), becauſe they are apt 


OUR Ducks being done in a Braiſe, you 


VOU make a Stuffing of the Whites of 
Capons, or of Pullers, as it is mention d 


D UCKS in a Braiſe may be ſerved wine 2 8 


Olives, and take out the Stones, blanch then, 
let them drain, then put them into a bu 
with Gravey and Cullis, and make then 
immer. When you are ready to ſerve, make 
them boil a little: let your Ragout be of a 200! 
* "TIRE ; dich up your Ducks with this Ra: out 
over it, and ſerve it up hot for a firſt Courl: 


tridges arc dreſs'd i in the ſame manner with 0 
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before. You take a Duck, draw it and pick Co 

well, take off the Skin from the Fleſh, that Tounc 

take off the Breaſt, and ſtuff it, and then 3 pus 
it in a Braiſe. Being done, you ſerve it v0 allt 

With all {orts of Ragoutgas ny me ntioned befor, WW; 1ke « 

Ducks with Olrves. _ 


Ragout of Olives made thus; Take ſome 


| Teals, Pullets, Chickens, Capons, and bet 


lives: Ducks are alſo dreſs'd with Ancly 
vics and with Capers s, inſtead of Olives. 


Quails in a Stew-pan. 
OUR Quails being drawn, ſplit them ig 
the Back; make a little Stuffing wil 


ſome grated Bacon, a Truffle, and ſome f Spie 
Livers, all minced together, and ſcaſoned v, pz 
Salt, Pepper, Nutmeg, and Sweet-herbs, te Sie 
flu your Quails with it. After which 1oW the 
take a Stew-pan, and line the bottom of if Pep 
With Slices of Veal and Ham; then you put core 
your Quails, the Breaſt downwards, ſeaſon WF the 
with Salt, Pepper, and Sweet-herbs, top a1WM do. 
bottom. Put over em Slices of Veal and Ham the 
chen ygu cover your Stew-pan with a Paz lis, 


0 
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. corer, ſo as it may touch the Meat; put a Cloth 
round about the Plate, w ith another Cover over 
E put it a {weating upon hot Cinders till it 'sdone, 
little before you ſerve, uncover your Pan, and 


Bie out the Slices of Veal and Ham: let your 
Olails be donc quite upon a Stove, like Veal. 


br Gravey 3 and when they have a good Co- 
Jour, and that the Gravey ſticks to the Stews 


pan, take out your Quaile, put them in your 
Dich, take off the Fat, wet the Prown in the 
[Pan with halt Broth and half Gravey, to take 
lit off; then you put in ſome beaten Pepper, 


3 the Juice of a Lemon, then ſtrain cf 


his Gravey, and put it on your Quails, and 


Pore them up hot. 
You may do Pidgcons, Chickens, and Par- 
| (r1GgCS in the ſame manner. 


Qualle in in a Stew- pan anot h er Way. 
AKE ſome Quails, pick them, dra 


them, put a ſmall Stuffing in their Bo- 


dies, made with Livers of Fowls, grated Ba- 


con, Parſley, green Onions, Swect-heibs, fine 


Fpice, Putter, Pepper, and Salt. Take a Stew. 
pan, put in ſome very thin Slices of Veal, 


Rees of Ham, and Onions cut in Slices; 


then put in your Quails, ſcaſoned with Salt, 


Pepper, Sweet=herbs, and a Bay-lcaf. Lay 
over them Slices of Veal and Ham, and put 


them a doing, Fire under and over. Bcing 


done, take them out, and put in the Brajſe 


they have been done in, a Spoonful of Cul- 


lis, a little good Gravcy, and a Glaſs of good 


 Whue 
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White Wine. Let it boil well, and take of ni 
Fat; ſtrain it off; then put your Quail; i 
it again. Being ready to ſerve, diſh them MN 
with your Cullis over them, and ſerve then 
up hot for a firſt Courſe. 


Quails the Italian Way. 
T* KE Quails, pick and draw them, i 
them in the Back, and put them into 
Silver Diſh, or in a Stew-pan, with ſome (mal 
Slices of Ham, Sweet Baſil in Branches, a By: 
leaf, with half a Glaſs of good Oil, the Juic 
of a Lemon, ſome Salt and Pepper: and! 
quarter of an hour before you ſerve, put then 
on again, Fire under and over. Being done 
take them out of their Braiſe, and put ini 
little good Gravey, a little Eſſence of Ham, 
and the Juice of a Lemon, with a couple ot 
| Rocamboles bruiſed. Then diſh them up, put 
this Sauce over them, and ſerve them hot to doe 
a firſt Courſe, | | 


vails 3 ala Fihuelles 
AKE Quails, ſindge, pick and ſplit then 
in the Back; take a Liver of one or two 
Fowls ſome ſcraped Bacon, Parſley, greet 
Onions, Truffles, Muſhrooms, Sweet-herbs 
and fine Spice. Then take a Stew- pan, lay in 


Slices of Veal, Ham, and Onions ; fill uy e 5 
your Quails with the Stuffing you have made, 5 


and put them into your Pan, with each! 
raw Cray-fiſh, taking off the ſmall Clavs 


Scaſon them Vightly with Salt and 13 
erbs; 
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Herbs: then put them a doing, Fire under 
and over. When done, take "them out, and 


Fſſence of Ham. Make all boil a moment, 
0 land ſtrain it through a ſilk Sicve; put in the 
Juice of a Lemon, let it be of a good Taſte, 

Put your Cullis over your Quails, and ſerve 
nem up hot for a firſt Courlc. 


Quails with Bay- leaves. 


Veal and Slices of Bacon, put 1n your 
IQuails, ſeaſon'd with Sweet-herbs, Bay- leaves, 
Parſley, and Onions in Slices. Put another 
[Laying of your Veal and Bacon, let them be 


dozen of green Bay-leaves, and blanch them 


Ham, and put it into a Stew-pan, with your 


Bay-leaves. Your Quails being done, drain 
them, diſh them up, put in your Cullis and 
your Bay- leaves, and the Juice of a Lemon o- 
ler them, and ſerve it up hot for a firſt 


Courſe. 


At another time you may roaſt them, wrap'd 


up in Slices of Bacon; 3 ſerve them up with 
| Cullis. 


between each Quail lay a Cray-fiſh. Put into 
Hour Stew-pan, where your Quails have been 
donc, a Spoonful of good Cullis, and a little 


AKE Quails, ſindge, pick, and draw 
them; take a ſmall Stew-pan, put in 


done, Fire under and over: take about half a 


in boiling Water, then take ſome Eflence of 


Quarks 
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Quiails with Fennel. 


AK E ſome Quails, ſ ſindge, pick and dea 
1 them; take a few Fowls Livers, wii 
ſcrap'd Bacon, Parſley, green Onions, Sa 
Pepper, tine Spice, and Fennel cut ſnl 
Mix all well, and put it into the Bodies d 

your Quails ; ſtick a ſmall Skewer m_ 
their Legs, tied with Pack-thread, then tile 
a Stew-pan, and put in it thin Slices of Ve! 
Ham and Onions ; then put in your = 
and a little Fennel. After you have ſeaſor 
them with Salt, and Pepper, you cover then 
at top, and make another Laying top and by: 
tom alike; let them be done, Fire unde 


and over. Take a Stew- pan, and put in it: | 
little Eſſence of Ham, a little Gravey, a lin 155 
Fennel, which you boil with two Slices of Tn 
mon, then ſtrain this ſmall Cullis thro' a f 70 
Sieve. Your Quails being done, take then - | 
out of their Braiſe, cut off the Pack-threal Har 
diſh them up, and put your Cullis of Fenn:Wi bh 
cover it, with a little Fennel over it, and ſer fe 
it up hot tor a firſt Courſe. Ha 
Quails 1 Gratin. | = 
\AKE ſome Quails, ſindge, pick and dra RY 
them, then ſplit them in the Back. Tr E 
+ Stew-pan, and in it Slices of Bacon HO 
Veal, with a few Slices of Ham and Onion Te. 
then put in your Quails. Take the Liver Md 
ſome Fowls, and mince them with ſcrapd A 
con, Muſhrooms, Parſley , green Onion: 


Syed 


THE MODERN COOK. 239 
gwect⸗herbs, fine Spice, Salt, Pepper, and a 
rtl Fennel cut ſmall; Quails require a pretty 
Wi. of Fennel. Fill up the Bodies of your 
©) ils with this Stuffing; being ſcaſon'd, cover 
t em with Veal and Bacon, and let them be 


0 artridges, pound them, and ſtrain them in 
moderate Fire. Your Quails being done, take 


p Ind wake them ſtick to the Diſh; then ſerve 
em up with Eſſence of Ham over them for a 
f Arlt Courſe. „ 
:  Quails in a Brie 

4 AKE Quails, ſindge, pick, and draw 
them, and truſs them. You may fluff 


ger, Onions, Cloves, a bunch of Sweet-herbs, 


Vith a Ladle of Broth, and let them be done, 
lire under and over. When they are done, 
make a white Ragoũt with Lamb'sSweet-bread, 


Irain, and thicken your Ragout with Yolks 
JI Eggs. Diſh up your Quails, let your Ra- 


Lemon, and put the ſame over your Quails, 
Ind ſerve them up hot for a Courſe. 
Another time you may make a brown Ra- 
out, putting in it your Sweet. breads blanch d, 
together 


one, Fire under and over. Take ſome Carcaſſes 
Cloth ; after which, you put em ina Diſh over 


hem out to drain, put them upon your Sauce, 


| hem if you pleaſe; take a Kettle, and lay in 
t Slices of Bacon, Beef, or Veal ; then put 
| your Quails ; ſeaſon them with Falk, Pep- 


nd make another Lay ing of Slices; wet them 


ſeal, Muſhrooms, Truffles, and Cocks-combs. 
our Quails being done, take them out to 


out be of a good Taſte, put in it the Juice of 


= 
— — 
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together with Truffles, Muſhrooms, ang 
Spoonful of good Gravey, half a Spoonfy] of 
Cullis, and half a Spoonful of Ham-Eſlence: 
let it boil well, and skim off the Fat; add 9 
it Cocks-combs ready donc in a white Sauce. 


Quails in Fricaſſee. 


AKE Quails, ſindge, pick, and ran 
them, and truſs them for boiling ; the 
put them into a Stew-pan, with a little mel 
ted Bacon, and give thema few Toſſes; they 
put ſome Muſhrooms, Truffles, with fone 
Slices of Ham, and firew a Duſt of Flop 
over them, and wet them with good DBratl 
and a Glats of Champaign. Make a bund 
with green Onions, Parſley, three or fait 
| Cloves, a little Sweet Baſil, ſome Thym 
Bay-leaf, a Clove of Garlick, put theſe tt 
your Quails, let them ſtew gently. Being don: 
and of a good Taſte, thicken them with You! 
Cullis, or with a Cray-fiſh Cullis, or Yolksd 
Eggs, and ſerve them up for a Courſe. 


Quails in Surtout. 


T* KE ſome Quails cut in two, and dont 
in a Braiſc, or in a Stew-pan, as men 
tion'd before, with ſome Veal Swect=bread 
 Cocks-combs, and Muſhrooms, All bein 
well done, and of a good Taſte, diſh it up 
cover it with a thin Laying of minced Meat 
ſmooth it with Eggs, ſtrewing ſome Crum 
of Bread over it, then put it in the Oven | 


get a Colour. Being done, take them out, Jn 
12 


- 


— — — 
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Pre off the Fat, and clean the Border of 
8 Diſh, and ſerve it up hot for a C ourſe. 


; E 
for the Sea-Service. 


at Sea, aud who imbarks ; concerning the 
| Proviſions he is to make for the Table of 
| his Captain, and which he has occaſion 
er, according to the Captain's Will, or the 

N 4 nt the ſaid Captain will make. 


HE ordinary Proviſions allowed at 
Sea, are not all together ſufficient 
br a Captain; io a Cook muſt needs make his 
ll and peculiar Proviſions to ſupply the 
[ant thereof, and that as ſoon as a Ship {ets 
l. Often Diſhes reputed very common a- 
Pore, become moſt delicate being at Seca. 


[ AKE a Calf, cut the ſame into Quarters; 


e Quarters, cut off the Handle or Knuckle of 
dur Shoulder, lard the Shouldcr with thick 
icon, well ſeaſoned with Salt, Pepper, 
reet-herbs and fine Spice. Here is the way 
mixing fine Spice, vg. Take an Ounce 
Cinnamon, an Ounce and a half of Cloves, 
| Ounce of Nutmeg, an Ounce of Mace, 
o Ounces of Coriander Sced. Let all to- 


þ: ruitions for a Cook that has never been 


then take off the Shoulder from one of 


Vo L. II. 2 gether 


Wy 
AT | 
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gether be well dry'd, then pound it, ſift it, and 
put it up ina Tin- box. As to the Compoſitign 
ot Swect-herbs, it is made with Baſilic and 
Thyme, which muſt be well dry'd, and poun. 
ded to Duſt and lifted, and put likewile in: 
Iin- box, cach by 1tlelf; that is to ſay, the Ba. 
tlic in one, and the Thyme in another, and 
make uſe of them where you want ſuch 
Sweet-herbs. After that, take your Shoulder, 
cut it in two, lard the bigger End with fine 
Bacon; ſtrew over it Salt and Sweet-heths 


Then cut off in like manner the Loins fr 50 
the hind Quarters, but take out the great Bon y 
of the Leg; then blanch them over a Charcoliif = 
Fire, keeping it hanging in the Air; then la}. 
it with fine Bacon. Being larded, take oi * 
the Kidney, and all the Fat; ſplit the Kidnc 22 
into three or four without breaking it, ſir». 
upon it Salt, Pepper, Sweet-herbs, fine Spar 8 
all done moderately, and upon the Loin Hand 
ſame. Then take off the Nut of your Va o, 
and beat it flat with your Knife, and lard aon 
with fine Bacon. Being larded, ſtrew over! | 


Salt, Pepper, Sweet-herbs , and fine Spie 
You may cut your Legs into Fillets, the tlic 

neſs of twoFingers, without leaving anyÞonci 

it: lard it with thick Bacon, ſeaſon'd vi 
Salt, Pepper, Swcet-herbs, and fine Spice ii 

if derately. Then you place in it ſome Bakil 
br pan or earthen Diſh, that may bear the! 
and lay over ſome Slices of Bacon, or 2 

| ſonable quantity of Butter, with Bay- len 
and let it be bak d in the Oven; taking exe 
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| ame be not too hot, leſt it might be burnt. 
| Being done, take out your Meat, and let it 
| cool. Being cold, take a Cask big enough to 


hold your Meat: put in the bottom of your 


Cask, Cloves, Salt, Pepper-corns, with Bay- 
leaves. Then put ina Laying of your Veal 


manner, top and bottom alike, and continue 
to do the ſame until your Cask be full. Then 
take good Butter, which muſt be juſt melted, 


your Meat. The Cask being full, take care to 
ſhake it, that the Butter may mix the better 


with your Butter until your Cask is quite full, 

and ſo let it cool. Being cold, cover your Cask 
cloſe, and keep it in a cool Place, to the 
time of your imbarking, where you make your 
Proviſions as late as you can. When you are 
at Sea, and will dreſs your Loin of Veal, ſpit it, 
and wrap it up in Paper, ſpread over with its 
own Butter, and let it roaſt ſoftly, Being 


per and Water, and warm it ina Diſh, or take 


Loin, and ſerve it up hot. 


Concerning, your Nut of Veal, the Shoulder 
2d Breaſt. 


arts of your Breaſt of Veal, you may cut 
em into {mall bits; and then put a bit of 
| Q | But- 


cut divers Ways, and ſeaſon it in the ſame 


that is to ſay, luke-warm, and pour it over 


with the Meat, and continue to do the ſame 


done, make a Sauce with Shalots, Salt, Pep- | 


Gravey if you you can get any; diſh up your 


o may do with them the ſame, or elſe 
ſerve them up cold. As to the lower 
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moiſten it with Water, or Broth, if you har 


let it have ſome Boils, let all together be of 1 


any, and ſerve it up hot. 


them pretty brown; moiſten them with Wi 


— 7 


| bigne(s of the Diſh you will dreſs them in 
ting in alittle bit of Garlick, and a few Ca- 


Taſte, diſh them up, and ferye them up hot, 
Gs the Head, Feet, Calf 5 Chaldran 
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ter in a Stew- -pan, with an Onion cit very 
ſmall: put your Onion a moment over the 


Fire; firew a duſt of Flower over it, and 
any. Then put in your Meat cut in bits, and 


good Taſte, put in a Daſh of Vinegar, thic- 
ken it with Volks of Eggs, if you can get 


Concerning your Fillets of Veal. 


UT a little of their Butter into a Ster 
pan, with a Duſt of Flower, and make 


ter or Broth, if you have any. Put in it! 
Fillet or two of your Veal, according to the 


Then let them boil ſoftly a little while put. 


pers, if you have any: let them be of a gool 


and Pluck. 


AKE the Bones out of the Head an 
Feet, and blanch it; being blanch'd, boll 


it a line, and let it be more than half done, 
well ſeaſoned with Salt, Pepper, Sweet-herls, 


and Cloves. Being done, take it out, let it 


drain and cool. Then you put in the bottom 
_ of a Cask, Salt, Pepper, Cloves with Pa. 


leaves. Then you place in it your Head with- 


out Bones, and cone it "op" and bottom. 


After 
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| Aſter that, you put in a Laying of Fect, Calf 's 
Chaldron and Pluck. Scaſon the fame top and 
bottom alike;do the ſame until you Ca: k is full. 
| Then fill iv up with Butter that is juſt melted. 


Shake well your Cask, fo that ir may mix 
| well with your Ingredients, then let it cool. Be- 


ing cool, cover it up cloſe, and kecp! it in a cool 
Place to the time of imbai king, If you have 
a mind to dreſs them as they do on ſhore, you 


muſt boil them in hot W atcr, feaſoned N ith 


| Salt and Pepper, and ſerve them up hot. 


They may be caten at Table with Pepper 


| and Vineg ar. 
At another time you put a little Butter in 
| 1 SteW-pan, with an Onion cut very mall, 


| which you fry; then take a Calf's Chaldron, 


| or elſe the Feet, or the Head, which you cut 
in Bits or Fillets, put them 1 in your Stew-pan, 


together with your Onion; give it ſome To 
} les; then firew over them. . duſt of Flower, 


moiſten them with warm Wafer, and let em 
have ſome boils. Then skim off the Fat, and 
| ſcaſon them with Salt, Pepper, and a little bit 
| of Garlick ; thicken your Sauce With the 


Yolk of an Eve, if you have any, and with a 


daſh of Vinegar, and ſerve it up hot. 


At another time, inſtead of doing them 
with Butter, you do 5 SY with Oil, as thofe 


done here above; and in ſerving them up, 


firengrhen. your Sauce with Muſtard, accor- 
ding to the renn kanne and frye. them 


vp hor: CRIT Has 
"Eo „ They 
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They make proviſion of ſuch Veal in what 
quantity they think fit. It may in this man- 
ner be preſerv'd two or three Monfhs, keep- 
ing it above or under Deck, where the Heat 

Fils has no power to ſpoil it. The Coſts and 

MW Expences are not ſo great, but they may make 


| 
0 a a ſmall Cheſt, to lock up all theſe Proviſions - 
= neceſſary for a Voyage of a long Run. In val 


the mean time, tho' we are ſometimes in hot 
Countries, we may nevertheleſs find means to 
to make Proviſions very uſeful and neceſſary; 


and particularly in Fiſh, when we have ſtore 
of Oil. 


The Way of preſerving Tripes, Livers, and 
Neat's Feet, which are yet neceſſary, and 
, very good Service upon the Main, tho 


they do not ſet grea Value hon them at 
Land. | 


Tir double Tripe, Feet , and Liver 

boil'd as the Butchers commonly boil 
them. Put in the bottom of a Cask a Laying 
of Salt, Pepper, Cloves all together in Corns, 
With Bay-leaves; then put upon it a Laying 
of double Tripe, Feet and. Livers; do the 
fame until your Cask is full. They fill it up 
with Vinegar; your Cask being thus fill'd, co- 
ver it up cloſe, and keep it in a cool Place un- 
til the time of Imbarkation. Being imbarkcd, 
and under Sail, open your Barrel, take out 
ſome of the double Tripes, according as you 
have occaſion for them : cut them in "Eillets; 
then cut an Onion ſmall, which you put into 
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a Stew-pan, With a little Butter, or melted 


Lard. Give it ſome Toſſes, then put in your 
| Tripe cut in Fillets, ſtrew over it a duſt of 


Flower, and moiſten it with Water, or with 


| Broth, if you have any; let it boil a while, 
| putting in it a little bit of Garlick. Letit be 


teliſning, and make it as palatable as you can; 


and above all, the Salt muſt not at all be pre- 


| railing 2 thicken your Sauce with Volks of 


Egas, If you can get any, and ſerve it up hot. 


You may make Fricaſlces wü the ſame 


; Neat' $ Feet and Livers. 


Double Tripe broil FE 


you take your double Tripe out of its 
Marinade, then throw it into boiling Wa- 


| ter, to take off the Taſtc of the Vinegar; a 
put it in a Stew-pan with Butter, and ſeaſon 
it with Salt, Pepper, Sweet-herbs and fine 
Spice, and let it boil gently a while over a ſlow. 
Fire. Then pound ſome Biskets, which you 
ſrew over your double Tripe, and let it be 


broil'd, and of a good Colour, Cut ſmall 
tome Shalots, or Onions, put them into the 


Diſh you will ſerve up your Tripe in, with a_ 
little Salt, Pepper, and a bit of Butter, and 
warm this Sauce. Your double Tripe being 
broil'd, put it over your Sauce, and ſerve it 


up hot. 

Another time, after y ou have blanch'd your 
double Tripe, let it drain, ſoak a duſt of Flower 
in a little Water and Salt ; then put in your 


double Tripe, and let it fry to a good Colour 


24 in 


too large, or elſe ſmall Beet Guts.” Make 
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in Hog's-lard. Being fry'd, diſh it up; make 


your Sauce with Butter and Shalots, and lerre 
up hot. 


Tube ay of making Sauſages, and to prefers 
them freſh. 
T* KE Pork, the Fat and Lean, mince it 
: well together, but not too ſmall. Being 
mind, ſcaſon it with Salt, Pepper, Sweet: 
herbs, and fine Spice; take Hogs-guts that be not 


therewith your Sauſages, which you mult broi, 

to {ce whether your minced Meat is well ſeq 

ſoned. Then put it all in the Guts, and bind 
your Sauſages with Pack-thread, the bignei; 
you will have them. Then place them in a 
Cask, according to. the quantity you wil 
make; ; put in ſome Bay-lcaves, placing 
them at a certain diſtance from each other 
Vour Cask being full, take melted Hog's-lard, 
that is to ſay, juſt melted, and fill up your 
Cask therewith, and let it cool. Deing cool, 
keep it in a cool Place to the time of going 
on board. They dry and ſmoak them 2llo, 

vhich are taken on board as well as the other. 
When at Sca, they may be either broil'd ot 
boil'd. Sometimes they boil them in Wine, 
and being half done, put a bit of Butter in a 
Ste w- pan, with a duſt of Flower to make 
them brown. Being of a good Colour, moit- 
ten them with a little of the ſame Broth, thc 
_ Sauſages are boil'd in; let them be not too 


much done, if your Sauſages be only Fre ace 
Ver o, 
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v tis enough. You mutt blanch them in 
þ wer, beſore you boil them in Wine. Let 


1 Garlick cut very tmall, and in ſerving up, 


| Pat of Vinegar; let not the Salt prevail, 


ha texve them up hot. 


Dal 


Andouilles ade with Pork. 


li (either of the two o, tis no matter) well 
can'd; ſtcep and let them ſoak in hot Wa- 
u, that they may loſe the Scent of Guts. 
hben take them out, drain them, and wipe 
kem with a clean Towel. Strew over them 
| 

hre them in this ſeaſoning a couple of Days. 
bon may make theſe Andouilles or Hog's Pud- 


cm boil almoſt done in a 8000 Scaloning 


d Bay-leaves : then put in a Laying of your 
ndouilles, then ſeaſoning as much at the top as 
the bottom: you do the ſame until your 


ace till you imbark, Being at Sca, and you 


em be of o. good Talle, put to them a Clove 


AKE large or middling forts of Guts, 


I lt, Pepper, Swect— herbs and fine Spice; 


ge, or theſe Guts, the length and bignets 
bu think fit. They let them dry in the Chim- 
ty, or other Place in the Sm oak, or cite let 


ih much Salt. Being almoſt done, let' em 
olin their own Liquor. Being cold, wipe 
em, ſo that there remain nothing naſty a- 
hut thein: Then put in ite bortom of a © 
K, a little Salt, Pepper-corns, ſore Cloves 


%k be full, Then fill mit vp with melted 
0g's-lard, and let it cool, Being cold, you 
rer cloſe your Cask, and Kcep it in à cool 


would 
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would make uſe of them, take as many y 


or cut in Slices, they are equally good eithe 
They being boil'd, ſtrain them off, whereyit 
pou make a Purrey. Afterwards you put in 
pour Andouilles cut in two, and go on i 
boiling them; and that will give a good Fl 
douilles will be much the ſweeter, and ſer 
them up hot. 88 
ARB of a Fillet of Veal cut into Sli 


to the quantity of Andouilles you will mak 


you think fit, or you want: broil them who 


way. 3 
At another time you boil Peaſe in Water 


vour or Quality to your Purrey, and your An 


Andouilles made with Veal. 


and of Bacon cut the ſame, accordin 


Seaſon them with Salt, Pepper, Sweet-het ; 
and fine Spice, and ſeaſon all well togeti_. _ 
Then take Hog's-Guts well cleans d, cut then 

the length you would have your Andouil ““ 

of, fill them with your Slices of Veal and 2 

Bacon, one after the other; then bind the po 

| Cloſe at both ends with ſmall Pack-threa 1 a 
Put into a Pana Laying of Bacon and a Laji ut 

of Veal ; then place in it your Andouilles, e 

ſeaſon them with Salt, Pepper, Baſilic, Thy 2s 

and Laurel-leaves, and cover them top i 8 

bottom alike: put in it a Bottle of WI Nick 

Wine, and go on moiſtening them witi A 
little Water. After that, let them boil gen 1 : 
| with Fire under and over, during the Space Mund 

a good Hour. Being boild, take ny bk 
| | — 2 
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old, take em out and wipe them; then put 


ing of your Andouilles, and ſeaſon them 
Land bottom alike; and ſo go on doing 
til your Cask is full. Fill it, with Hog' 3 
{melted put over. Being fill'd, cover it up 
le and keep it in a cool Place till you im- 
k, Being at Sca, and you would make 
> of them, take of them the quantity you 
e occaſion for: broil, or boil them in a 
Prey, as the other here above, and they 
I be as good. 


adcullles ds with Calf” s Chaldron, 


ing blanch'd, put it in a Kettle with Salt, 
per, Thyme, Baſilic, ſome Bay- leaves, and 
ic Cloves of Garlick ; moiſten it with 
ater, and let it boil. Being boil'd, take it 
t, and cut it ſmall : after that, put it in a 


ir ice, with ſome Coriander-ſeed in Duſt, 
tl ich muſt prevail, Then take Eggs, accor- 


naldron : put the Yolks into your Chaldron; 
atheWhire of your os gs halt up toSnow,and 
mage then 


m the Fire, and let them cool, Being 


the bottom of a Cask, Salt, Pepper-corns, 
yme, With ſome Pay- leaves. Then put a 


© 


AKE ſome Calf*s: Chaldron well clea- 
ned, and blanch it in boiling Water. 


ew-pan; add to it a third part of Bacon 
anch'd, and cut ſmall the ſame, and a little 
9g's-lard cut in ſmall Squares. Then ſeaſon 
with Salt, Pepper, Swcet-herbs and fine 


iz to the quantity of the Chaldron you 
ve; there muſt be eight Eggs for one Calf's 
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| boil very ſoftly, during the ſpace of an hoy 
Fire under and over. Being boild, let the 
cool. They may make uſe of them as ve 

by Land as at Sea, in taking them out 
| their Liquor, and broiling them. Your A 


Pot, Salt, Pepper, Baſilic, Thyme, and ſomeBa 


ſeaſon'd top and bottom alike, and ſo got 
doing till your Cask is full : fill it up wi 


then put it into your Chaldron. Take og 
Cream quite hot, put what quantity there 
you think fit in your Chaldron, to make 
ſimply liquid, ſo that it may paſs through 
Funnel. Then take Hog's-guts of a middi 
Size, ſtrain your Compoſit ition through! 
Funnel, and make your Andouilles the] lengt 
You would have them. Then put in the ba 
tom of a Kettle, Slices of Bacon and Slices 
Veal; place in it your Andouilles, and ſeaſo 
them with Salt, Pepper, Baſilic, Thyme, fon 
Bay- leaves, and cover them top and bottom 
like. Moiſten them with Milk, and let the 


_ douilles being cold, take them out and ui 
them. Then put in the bottom of a Cask or li 


leaves, and make in it aLay ing of your Andouil 


good melted Hog's-lard, and cover it up co 
Being at Sca, and you would make ule 
| them, take what quantity you have occal 
for; let them be broil'd, and ſerv'd up | 
You may allo boil them with a Purrcy, 4 
ſerve them in like manner as thoſe ſpoken} 
before. 


(rt! 
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Geeſe a la Daube. 
AKE as many Geeſe, as you think fit to 
_ dreſs; pick them very clean, and ſindge 
cm. After that, open the Legs, taking out 
e great Bone; open the ſame to the Breaſt, 


PR: 


U 


Cut the Breaſt in two at length, and take 
the Bones: then cut the Rump, and take 
t the Blood that may be within ſide. Take 
the Fat of your Geele, and let it be mel- 
em ſo during five or ſix hours, that they may 
ur Geeſe-Fat and Hog's-lard. Being almoſt 


il'd, take them our, let them drain, and 
ol, Being cool'd, place 'em in a Cask, one 


ask being full, {yl it up with your melted 
doſe-greaſe and Hog's lard : . let it be cold, 


Ions are made in Places where Geele may be 


C excellent good. Concerning the Giblets, 
at is to ſay, the Pinions, Liver, Neck and 


viſion of them, we muſt be very careful 
getting them; tho' it ſeems a Trifle, yet 


think every thing good, as I know by 


Feet, 


let the Fleſh of the Wings be hanging to 


d: ſtrew fine Salt over the Legs, and leave 


ke the Salt; then let them be almoſt boil'd in 


ring upon another, putting in it ſome 
pper-Corns, Cloves, and Bay-leaves. Your 


d cover up cloſe your Cask; keep it in a 
ol Place till your imbarking. Theſe Pro- 
cheap; or elſe they may be ſent for from 
cozgne, which is a Country where Geeſe 


et, as ſoon as we make any conſiderable 


may be of very good uſe at Sea, where 


perience. Preſently. ſcald with hot Water your 
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Feet, ſplit your Gizards and cleanſe them vt 
take off the Gall, and blanch them in boi 
hot Water. Being blanch'd, garniſh ut 
| Baking-pans with Slices of Bacon, and ſeiſ 
them with Salt, Pepper, Sweet-herbs eu 
fine Spice. Put upon each Slice of Bacon ale 
ſeaſoned with Salt, Pepper, Sweet-herby, 
fine Spice. Then wrap up your Liver in) 
Slices of Bacon round about: do the |; 
with the reſt of your Livers, and then { 
them to be baked. They being cold, gl 
them in an earthen Pot, and fill it up y 
 Hog's-lard juſt melted : being cool'd, ſtop jd 
Pot with a Cork, and a Parchment ovc 
Being at Sea, and you would make uk: 
it, put ſome into a Baking - pan, ftreyi 
cover it pounded Biskets, without taking 
the Slices of Bacon. Being baked, and ( 
good Colour, diſh it up with a Sauce nf _ 
of Shalots, and ſerve it up hot. As to 
| Gizard, Rump and Feet, being well clear 
you bake them with a ſmall Seaſoning. BY 
ready and cold, place all together in 
Earthen-pot or ſmall Cask, filling up 
ſame with melted Hog's-lard. Being at! 
You may make ſmall Diſhes of a Fricaſſce ol 
with a white or brown Sauce, or elle) 
ſtrew it with pounded Biskers, &c. and Vi: 
it. It is ſerved up with a Sauce made 
—S 5 
Concerning the Legs and the Pinions, . 
you would make uſe of them, you broilt 
and ſerve them up with a Shalot- ſauce u 
them, or with a Ramolade. 
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At another time, you ſtrew them with 


tumbs of Bread, &c. broil them, and ſerve 
hem up in the ſame manner. At another time 


eve them up hot. At another time, after you 
aye fry'd them, you take Onions cut in sli— 
es or ſmall Squares, which you let fry pretty 


p hot. : 


The Way of ordering Soles, to carry them 


to Sena. 


them; ſtrew over them Salt, and ſo leave 


il your Cask be full; then fill it up with good 


oo Place until your imbarking. Being at 


and ſerve them up hot. 


ou may fry them in the ſame Hog's-lard, and 


rown ; take off your Far. Your Onions being 
lone, ſtrew over them fine Salt, Pepper, with 

Daſh of Vinegar ; then diſh up your Gooſe- 
gs, pour your Onions over, and ſerve them 


AKE Soles, ſcale, gut, waſh and drain 


hem for four or five. hours. Then wipe em 
Pell, and ſtrew them with Flowers ſplit' em 
the Back from one end to the other; fry 
four Soles in Oil pretty brown. Then let 
hem be drained upon a Fiſh. plate, and let em 
ool. Being cool'd, put in the bottom of a 
ask, Pepper=corns, Cloves, and Bay-leaves ; 
lace in it a Laying of your Soles, and ſeaſon 
hem top and bottom alike : do the ſame un- 


x live-Oll, cover it up cloſe, and keep 1 it in a i 


dea, and you would make uſe of them, vou 
ay fry them in their own and the lame Oil, 


*. 
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little Butter, and ſtrew them with Cru 
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At another time you may put them in 


mbs g 
Bread, Cc. to broil them; and. they are (ery 


up with a Ramolade, or a Sauce made Wir 


Shalots. Another time you cut them ou ; 
Slices, and do them the fame way. Anolbe 
time, you cut them out into Slices, and py 


them into a Diſh or Stewing- pan, with a Co. 
of Garlick, and ſome Shalots cut ſmall, 4G 
of Water, Salt, Pepper, alittle Oil, or lit! 
Butter; let them ſtew ſöftly a moment. IL. 
them be of a good Taſte, and not too ſalt: 


in a Daſh of Vinegar, or a Lemon-juice, 
hey dreis all forts of Fiſh in the fame mip 


43 Ca, 


ner; but let your Fiſh be very freſh, and we 


dreſsd; particularly thoſe that are potted uy 
W ben cold. When you are on a long 072% 
and upon your Return, or you will touch i 
ſome Iſlands, where Fifh is plenty, and col 
but Fiſhing, when you have Lines, and the 
are in ſeaſon; you will find a Fiſh, which the 
call a Mullet, which is excellent good, bein 


drcls'd like Soles; Roaches,and Lubines,whic 
are very large Fiſh, and they cut them in Fil 


lets. The Dorade, which is one of the beſt Fi 
in the Sea, is dreſſed in the ſame manned 
This Fiſh is ſo firm, that they can boil himi 
Court Bouillon well ſeaſoned, and let himęto 


cold in it; then they barrel him up, cove! 


With Oil, Hog's-lard, or melted Butter. H 
is caten cold, or elſe he is made warm in ht 
Water, ſcaſoned with Salt and Vinegar ; he 
ſery'dup either with a white or brown Sauce 


Pla 
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Place, Limandes and Flounders are drets'd, 
nd ſerved up at Sca, after the fame manner as 
© Ee ae 
| When you are upon the Main, you take 
orpoiſes, Requins, Tons, Bonites, and ſome— 
jmes Flying-Fiſh, which fall often into the 
hips, when they are chas'd by Tons and Bo- 
itcs: it is a Fiſh, that is like a ſmall Mac- 
reh the bigneſs of a Herring: this Fiſh is gut- 
ed and broiled like a Mackrel. He is ſerved up 
ith a little white Sauce, or elſe dry, aſter he 
us been broil' d. © I 
As to the Ton, he is boil'd in Court Bouil- 
on, as other Fiſh, and kept cold in Oil. He 
eaten cold, or elſe cut in Slices, to make fmall 
allads therewith, He is alſo cut in Slices, which 
re fry'd in Oil, and is ſerved up like the other 
ere · before. He is cut in Slices, which are 
arded with thick Bacon, well tcafon'd with 
alt, Pepper, Sweet-herbs and fine Spice. Then 
hey put ſome Slices of Bacon into a Stew- 
Jan, with the Slices of the Ton over them; 
hen they are boiPd gently over the Fire, and 
hey muſt be brown on both ſides. After he 
taken out, and put in the Stew-pan, with a 
tle Duſt of Flower; ſtir it with a wooden 
ale, and let it be pretty brown. Then 
oiſten it with a little Water, a coupte of 
alles of White or Red Wine, Spaniſh, or o- 
her, ſuch as you can get, with one or two 
loves of Garlick cut ſmall, ſeaſoned with 
alt and Pepper. Let it boil very gently, and 
X of a good Taſtc, and not too much ſalt, and 
Vo“. II. 1 e 
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put in again your Slices of the Ton or Bonitt 
diſh them up with the Sauce as above, ay 
ſerve them up hot. 
A Ton Pye, or Rane Pye. 

6 UT your Ton in Slices the thickne( « 
your Thumb, lard it with thick Bacon 
ſeaſon'd with Salt, Pepper, Sweet-herbs a 
Spice. Then take four handfuls of Flowe 
put the ſame upon the Dreſſer, make a hol 
in the middle, put a lump of Butter as big asyoy 
Fiſt in it, Wet your Flower, and "make 
' Paſte for a ſhort Cruſt ; then make an Abbe 
of that Paſte, cover this with a Baking-pat 
put inita little Bacon cut ſmall, ſeaſon d vi 
Salt, Pepper, Sweet-herbs, and fine Spice 
then put in your Slices of Ton, or Borie 
and ſeaſon them with Salt, Pepper, Swee 
herbs, fine Spice, and of the ſame Paco! 
which you laid under them. Cover your?) 
with another Abbeſs of the ſame Paſte, give 
what ſhape or faſhion you pleaſe. Colour 

with beaten Saffron ſoak'd in Water, if jc 
have no Eggs; let it be baked, if you have co 

venience to do it, or elſe under a Cover.! 
ing baked, put a bit of Butter in a Stew-ps 
a2 Duſt of Flower, and let it be of a pret 
good brown. Then moiſten it with Water 
Broth, and a Glaſs of White Wine, or Rt 
or d, paniſb : ſeaſon the Cullis with Salt, I 
per, a few Sweet:- herbs, and Shalots cut {m: 
with a little bit of Garlick. Let the Cu 
be of a good Taſte, uncover the Pye and tu 


it into it; then put the Cover on again, 4 
ſerye it up hot. _ 
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1 Petty-Pattees made with Ton or Bonites. 
Nl quantity of the Petty- Pattees you deſign 


\ make. Put it upon your Dreſſer, and cut 
very fimall with your Chopping- knife; then 


id ſeaſon it with Salt, Pepper, Sweet-herbs, 
rick, Then put two handtuls of Flower 


on your Dreſſer, or upon a Patty-table : 


E bigneſs of an Egg, moiſten your Paſte, 
en roll it, and put 1n almolt as much Butter 


| it a ſecond time; do the fame three or tour 
Roll your Paſte for the laſt time pretty 
I cut it with a Paſte-wheel, and put ſome 


Patty- -pans,. cut your Paſte into ſquare Pie- 
; put in it your Fiſh-Fleſh cut ſmall, and co- 


cloſe your Petty-Pattees, and faſhion them 
ucan. Colour them with beaten Eggs, if 


n have any, or with beaten Saffron ſoak d in 


Your Pattees being bak'd, ſerve them up 


AKE Fleſh of Ton or Bonites for the 
ta piece of Bacon by itſelf, mix all together, 
he Spice, ſome Shalots, with a Crumb of 


ke a hollow in the middle, put in two 
os, if you have any, with a lump of Butter 


there is Paſte. Then double your Paſte one 
upon the other, turn it the croſs way, and 


the bottom of your Parcy-pans. If you have 


[it with an Abbeſs of the ſame Paſte. You 


Ke with the Point of a Knife, as good as 


ater, and let them bake under a Cover, or 
the Oven, if your Convenience will permit 


R 2 Lou 
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poiſes the ſame way, obſerving that the þ; 
of the Porpoiſe is well taken off, becauſe th 
Oil of that Fiſh gives a bad Taſte. 


FAKE your Porpoiſe, cut it into Slice 
theſe Slices into bits, and take well off all th 
Oil. Then cut large Slices of Bacon, whi 


rherewith your bits: then cut ſome Bac 


ten your Pye with. Your Bacon being 
{mall and pounded, put it upon your Dreſſer 


_ cording to the bigneſs of the Pye you vi 

make; make a hollow in the middle, putin 
Butter in proportion, wet your Paſte with co 
Water. Being wetted, make therewith: 
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Sheets of Paper upon a Board the bigneſ 


Pye, make it rather long than round: then 
ver the Abbeſs with your Bacon cut {m: 


fine Spice; do the ſame till your Pye is f 
cover it with an Abbeſs of the ſame Paſte, m: 
it into what faſhion you think fit. Colou 
with beaten, Eggs; and having none, . 


You may make Petty-Pattees or Pyes of po 


A cold Pye made with Porpoiſe. 


the thickneſs of four Fingers; theny 


you ſeaſon with Salt, Pepper, Sweet-hett 
fine Spice, and a Crumb of Garlick; 1x 


ſmall, the quantity you would have to mo 


upon a Patty-table : you muſt take Flower, 


Abbeſs big enough; then put a couple 


your Pye, according to the bigneſs of tl 
Mouth of your Oven. If you will make al 


place in it your pieces of Porpoiſe, and ſe 
ſon them with Salt, Pepper, Sweet-herbs, 1 


ben 
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kiten Saffron ſoaked in Water. Being co- 
our'd and faſhioned, ſend it to be baked: the 
pace of about three hours. Being baked, take it 
gut, and ſerve it up cold. They can make 
yes of Requin in the ſame manner, tho! it be 

| . a very good Fiſh, and not eſteem'd; but 
t Sea all things paſs. This Fiſh being dreſs „, 
Ind well ſeaſon d, is nevertheleſs found to be 
xcellent for want of other: I ſpeak by Expe- 
ence ; this Fiſh is ſerved up either cold or hot, 
they pleaſe. 
The Pyes made with Ton and Bonites are 
ktved up likewiſe in the ſame manner, 


A Leg of Mutton Pye. 


| AKE a Leg of Mutton, take out the 
Bones, and lard it with thick Bacon 
ell ſeaſon d. Make an Abbeſs like that here 
Wove ; then put two Sheets of Paper upon a 
Woard, and your Abbeſs upon it. Cover the 
me with Bacon, pounded and cut ſmall, and 
ell ſeaſoned ; then put in your Leg of Mut- 
dn, either whole or in pieces, ſcaſon'd witin 
alt, Pepper, Sweet-herbs and fine Spice, witn 
Crumb of Garlick, pounded Bacon, and 
ces of Bacon over it. Make ageither Ab- 
ls; go on covering your Pye; colour it with 
aten Eggs, or in want of them, with beaten 
ron, ſoak*d in Water: after having faſhion'd 
as you think fit, ſend it to the Oven, and let 
be in it during four hours. Being baked, 
ne it up either hot or colt. 1 
R3 Lou 
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You may make Beef or Pork Pyes in the ſane 
manner, and they are ſerved up the ſame Way 
And Mutton-ſtakes are dreſs d in the (any 
manner in Pycs. 


: Tortoiſe Dyes, made with either Sea or Lund 
„„ SOS e.-- 


v O U cut off your Tortoiſc's Head, alſo 
Back with a Cleaver or Hatchet, to tak 
off the Back its whole length. Take allo of 
the four Quarters, and the Skin of them; the 
cut them into pieces, laying aſide the gre 
ones. Aﬀeer lard them with thick Bacon, f 
ſon'd with Salt, Pepper, Sweet-herbs 2 a 
fine Spice. Then take the Fleſh of your Tot 
toiſe, with its Fat and a bit of the Liver; mind 
all well together, ſeaſon'd with Salt, Peppe 
Swect-herbs, fine Spice, Shalots, and a Cru 
of Garlick. Then make an Abbeſs for aſt 
Cruſt, as with others here above; put ol 
farc'd Meat over your Abbeſs, and place yd 
Tortoiſe in it; ſeaſon it with Salt, Peppe 
Sweet-herbs, fine Spice, and Shalots cut [m1 
Then cover it with your farc'd Meat, wh 
you took care to keep by you: put in ita , 
Butter, with ſome Slices of Bacon over it: 
ver your Pye with another Abbeſs of the 10 
Paſte, and faſhion it as you think fit. Ti 
colour it, as faid here above, and let it b 
during four or five hours. Being baked, t. 
it out, and ſerve it up the lame, as $ the oti 
Here before mention _— 7 
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Take off from the Breaſt-plate of your Tor- 
viſe a little Skin, Which runs along from one 
nd to the other; but without taking the 
me off on the ſides. Then take ſome of your 
Tortoiſe's Fleſh, with ſome of the Fat and Li- 
er, ſufficient to make farced Meat, to put in- 
your Breaſt-plate, which you mince toge- 
er, Being minced, put in it a couple of Bis- 
ts, ſoak' d in Spaniſh or other Wine, that is 
lay, Sea-biskets, and two or three Eggs, if 
hu have any, With a piece of Bacon: ſeaſon 
with Salt, Pepper,Sweet-herbs,fineSpice, Sha- 


je of your Breaſt-plate, and make ir pretty 
oothz then ſtick it with Skewers all along 
fore, on the places where the Skin is, ſo that 
do not ſhrink. Then bake ir, or let it be 
nc under the Cover of a Baking- Tan, if You ” 
cet one large enough. 
They make ſuch Breaſt- Plates, or Plaſtrons 
ly of Land-Tortoiſes; becauſe the Sea- 
rtoiſes are too large. They make Soop with 
em, the ſame as they do with Beef, Mutton 
Veal in Europe. They draw Cravey and 
lis of the ſame, all the ſame as they do 
Mm other Meat in Europe. They equally 
ike uſe of the Sea-Tortoiſes, as of thoſe by 
d for that purpoſe ; only they are not ſo 
dd as the Land-Tortoiſe for Broth-Cullis. 
ey make likewiſe with them Fricaſſèes with 
white or brown Sauce. They make alſo 
llets of Liver cut in pieces two Inches long 


Re bread 


and a Crumb of Garlick. Then fill up the in- 


Squares, with the Fat, as they do with Sweet- of 
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bread of Veal: they put them for a momem the 
in a Stew-pan, with a bit of Butter, and 2c 
ſeaſoned with Salt, Pepper, Sweet-herbs, fins 
Spice, and Shalots cut ſmall. Then they take 
{mall Skewers, inſtrewing them with a bit gf 
Liver, and a bit of Fat, doing the ſame 15 
nately until your Skewers are filled up. The 
pound a couple of Biskets, which muſt beſt. 
ned in a Cullender, and ſtrew therewith you 
| Skewers, and let them be broil'd. Being 
broil'd, diſh them up, and ſerve them up * 
with a Sauce made with Shalots over them, 
| Theſe ſorts of Sea-Tortoiſes are often larg 
enough to feed a Ship's Crew of two hundr: 
Men, in dreſling only two of them, and dil: 
tributing them by Rations, or by Meſles, s it 
1s commonly done ina Ship: and as to Land 
Tortoiſes, three of them will be cnough forth 
ſame number of Men. 
Theſe large Tortoiſes are not fad in al 
Lands, but they are very common about tit 
Iſland of Bourbon, otherwiſe call'd Maſcarn 
Some of them are about two hundred pound 
weight, and are Loading enough for a Man. 
isa Place Where the French Bal Indi * 
: commonly touch at. | 


The Way of 292 2 all forts of Roots and 

Herbs, to preſerve at Sea. 

AK E good round Cabbages, lit them i 
four, take the Stalk out "of them, blanc 


them with boiling Water. Being blanch ul 
den 
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them in freſh Water till they are cold; then 
| take them out and drain them: being drain'd, 

| put them into a Cask, according tothe quantity 
you will make. Then fill the Cask with Brine 
that is very clear. To know whether the Brine is 
| good, you muſt put an Egg into it: obſerve, 
that for all ſorts of Garden: ſtuff, the Egg muſt 
be of a balance to remain at the top, or 
fall to the bottom. And with Meat the Egg 
muſt ſwim, becauſe the Brine muſt be ſtronger. 


-& orrel. 


AK E Sorrel well pick'd, and waſh'd ; 
throw it into boiling Water, and im- 
mediately into freſh Water. They take it 
out and drain it; then put it into a Cask, as 
much as will go in; after that, they fill the 
[Cask with Brine, and cover it well; keep it in 
a cool Place, till the time of imbarking. You 
may put amongſt your Sorrel ſome Beet-leaves. 
Theſe ſorts of Herbs arc good to make Soop 
with, being upon the Main. 
You may prepare Spinage in the ſame man- 
ner. Being at Sea, you put it a ſoaking in 
freſh Water, and make uſe of it the fame as 
tis done aſhore. 
Colliflowers are done in the fame manner 
as your Cabbages, heretofore ſpoken of. 


e French Beans. 
T AKE French Beans, pick them and take | 
off the String, and blanch them. Be- 


ing blanch d, put them into cold Water; 
| being 
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being cold, place them in a Cask with Clyrg 
and Pepper-corn. The Cask being almy 
full, fill it up with Brine. Cover it dlole h 
and keep it in a cool Place till you imby; 
Being at Sea, take ſome out to unſalt in fre 
Water, and drets them as they do on ſhore 
Inſtead of Brine, you may put Vinegar unte 
them; but, according to my Judgment, they 
arc not then ſo good. 


Se large and ſmall. 


"AK E Cucumbers that are the leaſt ripe 
and the very g greeneſt you can find. Pu 
1 and Salt into the Water; when ready 
to boil, throw in your Cucumbers, with ſoni 
Pieces of red Copper, and take them off fron 
the Fire, Then cover them with a Cover 
that may entirely bathe all the Cucumber 
Let them ſtand thus ſome Days; then ſee whe 
ther your Cucumbers have Salt enough, and be 
of a good Reliſh, Ifthere is not cnough, pu 
more to them, place them in a ſmall Cas 
with ſome Pimans blanch'd, Cloves, and Pep 
pet- corns: cover up well the Cask, and kee 
it in a cool Place till you imbark. Being 4 
Sea, make uſe of them the ſame as they do o 
ſhore for all ſorts of Ragouts made with Mea 
and Sallets. 
Vou may do the ſame with Melons, | or ell 
put them into a Brine. All theſe ſorts d 
things arc neyertheleſs of Sreat uſe at Sea. 
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Artichokes. 


ö AKE Artichokes, blanch them till you 
4 1] can take off the Graſs. Then put them 
h into cold Water, and let them cool. Being 


| cold, take off the Graſs. Then place them in 
a Cask, fill it with Brine, and cover them up 
| cloſe, and keep them in a cool Place to the 
time you imbark. Being at Sea, put them in 
E boiling Water, and ſerve them up with a white 
Sauce, or elſe with Oil and Vinegar. 


i | Bottoms. of Artichokes. 

I * your Artichokes with their bottoms, 
D turning them as gently as poſſible can 
be, till the Graſs may be caſily taken off. 
l hen put them upon a Fiſh-plate or Sieve, and 
| let them dry in the Sun, or in an Oven. They 
being g dry, are put into a Bag, to be preſerved as 
Long as you pleaſe. The Artichokes of the 


1 latter Scaſon are belt. 

al 

er L ettuces. 

ech AKE Lettuces, blanch 8 in boiling 
Z © Water, but take them preſently out a- 
) Ol 


Wain, Let the Water be ſalt, then put them 
into freſh Water; take them out to drain; af. 
Wer that, put them in Layings in a Cask, ſea- 
| Goring them with Salt, Pepper- corns, and 
4 loves. Cover every Laying with melted 
Futter; do the ſame till your Cask be full. 
eing cold, cover it up cloſe, and keep it in 

F cool Place till the time you imbark. Being at 

I Sea, 
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| Sea, you may ule them for Soops, or elſe you 


them ina Cask, with a Laying of Salt, and 1 
Laying of Eggs ; take care not to break then 
When you would ſerve them up, put then 
into boiling Water off from the Fire, and 
then you ſerve them up: A thing done by 
0 2888 


quantity you will take along with you to Sci; 
then put another Laying of Aſhes, and then 
Laying of Eggs: continue doing the ſame till 
your Cask is ; full, then cover it cloſe to carr) 


Being at Sea, you make uſe of it upon occi- 
ſion. In caſe any one of them breaks, the 
Aſhes preſently ſtop the Hole, and hinder the 
other from being ſpoild. 


W H EN we come into Countries afar off, 


the reſt is cut into Slices, the length of one ot 
two Fingers; they let them lie in Salt two ot 
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may ſtew them with good Butter, and ſery; 
them up for a reliſhing Diſh. 


Y he Way of preſerving Eggs freſh one Or 
two Months, 


5 E T your Eg: os be half boil d; then put em 
into cold Water to cool. Being cold, put 


Another Way 70 preferve Eggs. 


AK E good Aſhes, make therewith a La. 
ing in your Cask, according to th: 


it on board at the time of your imbarking 


 Hog's Boucane. 


we kill ſome Hogs: the Legs are ſalted, 


three 


68 — 


plate, and afterwards ſmoak d: they ule them 
for Breakfaſt broil'd ; they are ſerved up w ich 


a Dafh of Vinegar and Shalots. 


I don't here ſpeak of Potages or Soops, be- 


cauſe they make them with what they can get: 


ſometimes with a piece of Mutton, or a piece 
© of Pork, or a Fowl, and they put in ſuch 
| Roots or Herbs as they have ; and when Ships 


Chear as any where elſe, provided the Cook 


is a good Workman. 


As concerning Paſtry in hot Counties, 


| he nced but mike uſc of Beef Fat, or that of 
| Buffaloes or Goats. They uſe that inſtead 
of Butter, and make therewith rais d Paſte, as. 


vel as with Butter. 


ain, 


Sa Soop reellen good for a Sea-man, and 


| Morning. They put into a Kettle about two 
| Quarts of Witer, two Onions cut very (mall, 
or ſome Shalots, and a good Lump of But- 


| four Biskets, and ſeaſon it with Salt and Pep- 
per. Then let it boil ſoftly, till it is reduccd to 
half, and ſerve it up preſently, giving it the 


beſt: Taſte you "| | RP This is is a Regale for a Sca- 


Officer. 


Cbam- 
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E three Days. Then they are laid upon a Fiſh- 


| arrive in a Place, they make there as good 


almoſt all the Officers ask for ſome in the 


| ter. When it boils, they break into it three or 


Champignons. 
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Champignons the Italian Way. 7. 
TA KE Champignons in as great a quan- 
tity as you can get at once; the ſmalle| 
are beſt. Cut off the Ends, take off the Skin 
of the black ones, and waſk them well. Put 
them into a Stew- pan, with a couple of Glaſ. 
fes of White Wine, and good Olive Oil, tg 
make them ſwim in it: ſeaſon them with Salt 
| beaten Pepper, the Juice of two or three Le 
mons, according to the quantity of Champig. 
nons you have. Put them over the Fire a litt! 
while, then let them grow cold, then put then 
into an earthen Pot, or a little Cask; but let 
the Oil always ſwim upon it. Let em 
be reliſhing, and the Cask or Pot well ſtopt, 
that they may not vent. But it is more pro- 
per to put them into ſmall Pots, becauſe, 
when the Pot is once opened, and takes vent, 
that ſpoils them. Being upon the Main, and 
ycu deſign to make uſe of them, take th: 
quantity you think fit, and place them in 
mall Diſh, with Anchovies cut in Slices over 
them. Or elſe you may make with them little 
 Fricaflſecs, with a white Sauce, as you do on 
ſhore. You may likewiſe uſe them with all 

| ſorts of Ragouts, where you have occalion for 


You may preſerve theſe ſorts of Champig- 
nons during a whole Year or more. 


The 
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1 Way * preſerving ſmall French 3 


Cee. 


AKE ſmall French Beans, the ſmalleſt 
you can get, ſcald and whiren them in 
Poing Water, ſcaſon'd with a little Salt. 
hen put them into cold Water, and take em 
out again to drain; after that, let them be 
dry'd in the Oven or in the Sun. Being dry, 
You may put them into a Bag, and keep them 
in a dry Place. When you will make ule 
Fot them, you need but waſh them in hot Wa- 
ter, then boil them in a ſmall Kettle with 
Ty ater, a bit of Butter, Salt, and an Onion; 
Net them ſtew ſoftly. Being done, put a lump 
of Butter into a Stew-pan, with an Onion cut 
ſmall, and give it ſome toſſes: then put in 
Your Beans, and ſtrew over them a Duſt of 
lower. Wet them with their own Broth, 
ſeaſon them, and thicken them with Volks of 
Eggs, if you have any: let them be of a good 
Neſich, and put to them a Daſh of Vinegar i in 
ſerving them up. 
At another time you may ſtew them with 2 
piece of Ham or Bacon, or Sauſages; or elſe 
let them boil by themſelves. Being boil'd, 
put them into a Stew-pan, with a lump of 
Butter, to make them have a Taſte, and gar- 
- nich thetewith your ſalt or freſh Meat, if you 
ſhave any. Theſe ſorts of Beans are as good 
Jas if they had been juſt gather d; and you may 
keep them as long as you pleaſe, provided you 
take care to keep them in a dry place. 
The 
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Tue May of preſerving Onions, Parſniz; Wi" 
ERR © -- 

AKE Onions well peal'd, and cut iny 
ws Slices: the Carrots and Parſnips th: 
ſame. Put into a large round StewWing-pu 
good Butter over a Stove, with a brisk Fire; 
put of your Onions in it the quantity y 
think fit; but put not in too many, ld 
the Liquor or Gravey may make them ſtick 
the bottom: and you muſt take care to keey np 
them ſtirring continually with a wooden I 


dle. Let them be of a good Colour, a lin” 
| browniſh ; then take them wut. Set then Wi 
draining upon a large Sieve, made with Hot, 
Hair or with Flannel. Put more Onions int . 
pour Butter, and fry them in the ſame, and c 
ſequently you run no hazard in putting ii 
mich Butter in the beginning. As you at | 
making your Proviſion of Onions, you mi : 
ſet them a drying in the Sun, or in a Baker. a 
Oven, after the Bread has been drawn. Ati 
they are dry, you may put them up into Boi 
or other things, and keep them always di 1 


You may do the ſame with your Carrots au 
Parſnips, putting each of them aſundr 
When you would make uſe of them for it 
Onion Pottage, you boil of them the quit 
tity you think fit ina Skillet, Stewing-pan, d 
Kettle, and you put in what quantity 0 
judge fit, according to the quantity of you 
Pottage. When you would make ſome be 
tage in Meager, ſet on Peaſe a boiling vnd 


* 
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& they are, the Broth or Liquor being clcar, 
pu throw into it your Onions, Carrots or 
larſneps, and let them ſtew well: if you will 
b:kc a Purrey, firew a little Flower upon ir, 
Pund it in a Mortar, and ſtrain them through 


k [Sicve or Flannel-bag; then wer them with 
 þ Broth or Liquor of your Roots: this tort 
1 f Pottage is very good at Sca. 
and thele ſorts of Roots may be kept ſix or 


ten Months, taking carc of them, as com- 


W Wing care em 
00 only ; otherwiſe this Kind of Reotis can— 
U pt be kept at Sea, but for a little While: 


erefore J here ſhew the way of preſerving 
em, having had the proof of it my ſelf on the 
Ke occaſtions. 

Another time vou may make uſe of them 

th a Robert- ſauce, witch may be put un- 
all ſorts of Meat. Pur but a bit of Butter 
a Stewing: pan, with a Duſt of Flower, 
ake it brown; put in your Onions, and give 
lome tofles. Then wer it with Th ater, or 
roth, or Gravey, if you have any, ſcafon'd 


ft 
w © Salt and a little Tepper putting to it a 
in tle Muſtard, if you! aavc any, W ith a Daſh of 


nnegar in lerving it up. 
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HA . 
Of Cold Fntremets. 


Margrees with Gravey or in Menger. 1 
vers Forts of Cares. Collard Beef. 
dareſs'd ſeveral wazs, Stuff d as 
Tongues. IVild Boars Heads. F. bull 
Capons in Galantine. Geeſe in Galantine 
Tarxeys a la Daube. Viſb, Ham, &c. 


A Side-Diſh with a Marbree. 
JO make a Marbrce as it ſhould be, tak 
two dozen of Ox Palates, two dot 
of Calt's Ears, with a dozen of Hog's Ear. al 
_ waſWd very clean. Put all together in a Ke 
tle, with the Nut of a Ham, ſcaſon'd wit 
Pepper, Salt, a bunch of Swect-herbs, Co 
and Onions. Moiſten it with Water anda 
Bottle of White Wine, put to it ſome Þy 
leaves, cover the Kettle, put it over the 5 
Put two Fowls to the Spit, and when roalle 
_eut them out in thin Slices or Fillets ; like 
wiſe a quarter of a pound of (weet Aimond 
and as many Piſtachos, cut the ſame, Ex 
of theſe is plac'din a Diſh by itſelf, witha dv 
zen of hard Eggs cut in four : chop allo! 
good deal of Parſley, ſome green Onions, all 
Truffles cut in Slices. Your Palates and Ea 
being boil'd, take them out of the Kettle, plac 
them orderly i in a Diſh, each by itſelf. Skin you 
Palates, cut them out in Slices; do the {at 
with the Calf's and Hog's Ears, the Nut of! 


Ham, and aNcat's Tongue being broil d. »_ 
tk 
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. ea round Stew-pan, put in it all this Year 
ht in Slices, with your Almonds, Piſtachos, 
bd Truffles; adding a Clove of ang o; 
by cct-I.crvs, tinc Spice, the Juice of ſom 
þ10ns, and a Bottle of Champaign, Pit 
Ja clean Stew-pan melted Bacon, green 
pions and Parſley chop'd ſmall : give them 
ne toſſes upon the Fire, then put it to the 
Pedients of your Marbrce over the Fire 
F it up now and then, that all m. ay mix 
ll together; let it be of a good Taſte: put 
Ira Ladleful of thin Veal-broth. Te Ke an - 


lit (ome tops of SPinage-len cs, in the form 

stars from the bottom to the top. Faſhion 
0 e Lemons, being nick'd round, and cut 
Mt n in Slices, placed | in the In- 
Fals of your Stars. Now put your Stew 


Bur Ingredients. Your Marbree being cold, 
It hot Water in a clean Stew-pan, and place 
r it for a Minute the Stew-pan your Mar- 
ge is in, to looſen it. Then diſh it up, with 
apkin under it. 

Another Marbrèe. 


ned, a boiling with Hog's Ears and Feet, 


"ic Slices of Bacon, Veal, and a Nut of 
"Wan. Scaſon them with Pepper, Salt, Bay- 
4 res, Sweet Baſil, Cloves, a few C oriander- 
coll ds, and a Bottle of White Wine; whilſt 
* this is a boiling, put two Fowls to the 


8 2 = Spit. 


: CK round Stew- pan the bignels YO! M ould | 
Pe your Marbrec of, rub it with Butter, placs | 


in a cool Place ſet even, and put in it 


dJUT ſons Calf 's Feet well clean d and bo- 


—— —— — - 
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Spit. Scald a quarter of a pound of ſ(weet 1 | 


ſome 
monds, as many Piſtachos cut in Slices, and en o 
Placid ina Dich or Plate, each by itſelt. 03 or klo 
likewiſe in Slices a Ne at's Tong gue, and your oct an 
Fow! s being roaſted, cut them the ſame in ew. 
Slices, chop lome green Onions and Pailley,| peppe 


3 s Ears and Feet bein? boil'd, ct beares 


them alſo in Slices, and your Nut of Ham ome. 
Then put in a large Stew-pan, to hold awer 
_ Your Meat, a little melted Bacon, With ou leſt th 
Onions and Parſley, for a Minute. Thisd dene, |-t the 
put in all your Slices of Meat with tholc of they b. 
Almonds and Piſtachos, and ſome Volks ef Pearch 
hard- boil'd Eggs cut in four, all ſcaſon'd vin: 
pounded Pepper, Salt, {ome Cloves of Gere 
lick chop'd tmall, w ith the juice of half a co. 
zen Lemons, and a Bottle of Champaign: let Quarts 
all this boil and be of a good Taſte: add a Lade e. 
8 full of thin Vcal- broth, if you have any. ThenWMoi!'d 
take one or two Cawls of Mutton, or of Ver; 


or of Hogs; ſpread them in a ſmall oval Stew 
pan, and put in the Ingredients of your Ma: 


| bree. It being cold, cut off a couple of Me 0 


ces, the thickneis of your little Finger, alrour | 
cach end. Lay a folded Napkin in youlMi mo; 
Diſh, and place over the ſame your Marbre ect thr 
with the Slices cut off. Garniſh your Dios 
with Parſley ; ſerve it up hot for a Side- dil. pan bie 
in the 

1 arbrẽe of Fiſh. . cut an 

\AKE of all Sorts of Fiſh, VIZ. a cou WM:noth 

of Eels skin'd, and well cleaned, halt Wznoth 
dozen of Pearches gutted and well Walke an 


| long 
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ſome Smelts or Gudgeons, Tronts, half a do- 
zen of Barbels, as many Quavyivers, Pret-liſh 
or Flounders, and mall Sturgeons, if you can 
get any: #11 being well cican'd, put them in a 
Stew-pan Or Eiſh- Kettle; tcafon them With 
Pepper, Alt, Clgv es, Sweet Baſſl, 1 Thyme * 


* ne, Ba 


jenes, LV. OOL three Bottles of White hl ine, and 
ſome Slices of Lemon; moilicn them with | 


Water. Let your Fiſh not be too much boil'd, 


it they break. Being done, take them of 
jet them Cool . Liquor: and before 


4X 


mey be quite cold, begin with taking gut Your 
Pearches, ſcale den and place them in „our 


Dich: do the fame with the Other Fiſh, one 


aer another. Strain off their Liquor, let it 
cool. Then put in a cican Kettle two or three 


Qua arts of M. Mets with a couple of pounds © 1 
arts-horn-havings, let it Woll Beil. When 
Gt 0 enough, 3 ot . a Napkin, 
* Your Ext! Helly be pretty firm, and mix it. 


i- 
4 
1 
K 
* 


pour fel! y of Hut's-horn. pur! it over the 
Fre, and let it be of a good Taſte: whip up 


7 


rour Jelly, with the Juice of three or 
Lemons. YourJelly being clar:fed, rain it 
; ! 


7 


oil a dozen of Cray ich, take a clean Stew- 
cut an Orange and a Lemon in »tiices, lay 
another Cres with Slices of Orange, and 


) an Eel round it, a Tecdt a Pearch, a 
83 Place, 


tc Ft hire of a dozen of Eggs, put them to 
four 


bt Feen a flannci Bag, or Napkin. Now 
pan big enough to contain your Marbree 3 pur 


in the bottom four Cray-tiſh, forming a Crols ; 


other with Slices of Lemon ; alternative! 7 
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| 5 
Vlaice, ſome Smelts or Gudgcons, with a Prev, 
Sturgeon at the top: then put in it yemCarlick. 
Cray-fſh, tome Slicesof Orange and Lemon ether, 
with ſome Orange - leaves placed alterny, b POUNC 
tively one ne3 r the other. Put in the midde m, f. 
the moſt ordinary Fiſh, with the fine Hare 
Fiſh round it. All your Fiſh being in the Stew. Mer cad 
pan, add to them your clarificd Jelly, in whichMof twee 
your Fiſh muſt ſoak : then put your Stey. Dice, W 
pan in a cool Place, that your Marbrce may ut allt 
be glaz d well. If this Side-diſh is to be fir Nolks at 
ved up at Pinner, it muſt be made the Reel m 
ing before. Two hours before you ſerve os c0 
pur a folded Napkin in the Diſh, you vie bo 
ſerve up your Marbrec in. Keep boiling Nan; 
ter in another Stew-pan, that is bigger ur E. 
that your Marbree is in. Put a Diſh or Pat er it | 
over your Marbrec, and put the Stew pie of 
here your Marbree is in, into the Stew-panWOſiy a to 
with the boiling Water; ;leavcit in it but a\\oW'cv-p: 
ment, turn it topſy-turvy, and diſh it up, Cake, 
ſerve i it up for a Sidc-diſh. It, if yo 
ſet it ti 
„ Hare-Cakes. hora $ 
'T O make this Cake, take two Hares, tak 
off their Skin, bone them, keep ſom 
of the Fleſh cut in Dice, and chop the relt 0 A 
your Hare's Fleſh, with three or four pount Ic 
of Slices of Beef, and the Fleſh of a Leg our 
Mutton, (after all the Nerves are taken og, a1 
about a couple of pounds of Bacon, with our R 
piece of Ham : all well chop'd, and ſeaſol Mic ret 
with N Salt, Sweet herbs, fine Spie acon 


; Parſe 
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Pa ley. and green Onions chop'd, a Clove of 
Gar: ick, and ſome Shalots, all well mixt to- 
gether, and put in a Stew-pan. Take about 
2 pound and a half of fine Bacon, as much 
Ham, ſome Slices of Mutton, and your Slices 
f Hare, all cut in Dice, with half a pound 
\(calded Piſtachos, and a quarter of a pound 
f tweet A! Pons, all! o {calded and cut in 
Dice, with lome Slices Of Pullets cut the ſame: 
ut all this to your. chop d Meat, adding the 
Volks and Whites of fix Eges, well beaten, all 
ell mixt together. Now take a Stew-pan 
pig enough to hold the Cake you make, lay in 
e bottom ſome Slices of Bacon, then put 
F your Ingredients. Break tne Bones of 
Four Hares, ſtrow them e Our Cake, and 
ſet it be baked in the Oven. Being done, 
ike off the Bones, and let it be cold; then 
hy a folded Napkin in your Dich. Makes Your 
frew-pan warm, that you may take out vour 
Cake, which 1.09 lay over the Ra wkin: ſtrew 
I, if you think fir, with Crumbs ot 1 and 
get it take a Colour in the Oven; ler ve „„ ? 
or a Side-diſh. | 2 £4 
Novyal. Cabo. - HW 
AKE threc or four Rabbits, more or N 
leſs, according to the bigneſs you make 
our Cake of, with two Hares, a Calt's 
eg, and a Leg of Mutton. Skin and bone : 
jour Rabbits, lay by ſome Slices cut out, chop EPR 
ne reſt of the Fleſh together, with a bit of BE 
pacon and a bit of Ham, ſcafon it with Pep- 19 4 
| 3 per, 10 


Uqdadcr: all being well chop'd, ſeaſon it with 
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per, Saft, Sweet herbs, and fine Spice zan ton 3 « 
being well chop'd, put it into a Diſh : do: thc Ve 
lame with vour Hares. Take the Nut our o'WM conc of 


your Tee cf * 7 and lay it by: the et e B; con 
YOUur 8 cg V ca! ', alter the Skin 18 taken off af bot 
.Rad:the N crves taken out, muſt be well . op inge th 
x together, With a bit of Bam and a bit of bacon, bacon 
ſcalou'd "with Pepper, Salt, Swect-herbs, mne Cake, 

Spice and Shalots. Do the tame with vont Sweet 
Leg of Mutton, only you put to this a Cruub Garlic 
of Garlick. Take a Turkey and two Fow's Wl 
take off ir Skin, kcey the M ings of the 
Fowls, but chop the reſt of their Fleſh val 
that of the Turkey together, with a ccc ot 
 Pacon, a bit of Ham, and a blanch'd Catz 


over 
moiſt. 
ſome 
and 
Over. 
im its 
kin 
Cake 
| up, £ 
and {| 
diſh. 


Pepper, Salt, Sw cct-herbs, Kne Spice, and 
tome Ohalots. Keep this chop d Meat in 1] 

Dich by itſelf, and the reſt of the Meat in ano. 
ther. Then cut the Slices of your Rabbits in 
ſmall Dice, with a couple of Slices of Ham, 
and a piece of Bacon cut the ſame : put al 1this 

to your winc'd Rab bits, with ſcalded Piſtachos 
cut allo in Dice, and the Volks and Whitesof 
a couple of Eggs, all being well mix'd toge- 
ther: do the ſame with all your other Meat, 


Spread a Napkin over your Dreſſer, place ove 
the ſame two large Slices of Bacon, one near It. 
the other, the length and breadth you think Han 
fitz then pur over them a Laying of your Rab- WO Flar 
bits, one of Veal, one of Mutton, one of Hare, Vol 


and one Laying of your Turkey, Place again M of 1 
vver the Laying of Rabbits a Laying of Mu- of 
ton, 
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ton; over the Mutton, one of Turkey; over 
| the Veal, one of Hare; and over the Turkey, 
one of Rabbits: : cover it over with Slices of 


h con, and roll them up in a Napkin, tied 


et both ends. Put in an oval Stcw-pan, be— 
ing the length of your Cake, ſome Slices of 


bacon, Ham, and Veal, put in it your Royal 


Cake, ſeaſon it with Pepper, Salt, Cloves, 


sweet Baſil, ſome Pay-leaves, a Clove of 
Carlick, and ſome Onions cut in Slices: put 


over this another Laying of Slices of Bacon, 


- rwoiſten it with a Bottle of White Wine, ind: 


ſome Broth. Cover the Stew - pan cloſe, 


and fet it a ſtewing with Fire under and 
over. Your Cake being 11 let it cool 


in its Braiſe; being cold, lay a fol ded Nap- 


kin in your Liſh: take out your Royal 


Cake, cut off ſome Slices at each end; diſh it 


up, garniſh your Diſh with the Slices cut off, 
and ſome Parſley, and ſerve it up for a Side- 


diſh. 
Collard Beef 
TAKE a Flank of Beef, open it in two 


beat it well with a Cleaver Take ſeat. 
ded ſweet Almonds, Piſtachos, and ins do- 


zen of hard-boil'd Eggs: lay a Napkin over 
the Dreſſer, ſpread your Flank of Beef over 
it. Take ſome large Slices of Pacon and 
Ham, make a Row of theſe croſs over your 


Flank of Bcef, one of Bacon, one of the | 


| Yolks of your hard Eggs, one of Ham, one 
of Piſtachos, one of Whites of Eggs, one 
of Bon, one of Piſtachos, one of Almonds, 


One 


as well as your rolld Flank all round. This 
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one of the Volks of hard Eggs, and fo on til. 
your F:ank of Beef is all covered: then ſea. 
ſon theſe with pounded Pepper from one end to 
the other, Salt, Sweet-herbs, fine Spice, and 
da couple of Heads of Garlick bruis'd, and 
ſtrew'd over, together with a duſt of Flower, 
Now begin to roll it up, in the place where 
you put your firſt Volks of Eggs, ſo that your 
Eggs will be in the very middle of your roll'{ 

. Beef. Then roll it up in your Napkin as cloſe 
as poſſible, keeping always faſt the two ends 

which mult be tied very tight with Pack-thread, 


| Bacon, 
in you 
maind 
| Bacon 
ven, 1 


and 1 


AF 
toes; 
but t 
| the £ 


done, put it a doing in a Braiſe, the fame as W make 
the Royal Cake here before. Being done, Pig's 
you may ſerve it up whole, or cut out in Slices {MW 7a | 
e er cold Side-diſh and: 
per, 

5 Veal-C 7 cam 

"AK E a good Leg of Veal, lay by the | Jour 
Nut, take off the Skin and the Nerves: Dres 

cut your Leg in pieces, put to it a piece of put 
Bacon, a piece of raw Ham, and a piece of and 
Beef - ſuet, chop'd all well together, ſeaſond W ther 
With Pepper, Salt, Sweet herbs, fine Spice, Pit. 
Muſhrooms, and Traflics if youcan get any, | agal 
and a Crumb of Garlick : mix it well, put to of E 
four Eggs. Then take the reſerv'd Nut of Vea, 900 
take off the Skin and the Nerves, and cut it W 904d 
in ſmall Dice, together with Ham, Piſtachos, ano 
and ſweet Almonds; mix again theſe well. laid 
Lay in the bottom of a Stew-pan, ſizeable to hay 
: the quantity of your Meat, ſome Slices of ov. 


Bacon, 
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' Bacon, overtheſe a Calf's Cawl, and then put 
in your Meat: wrap up your Cake in the re- 


| mainder of your Cawl, with other Slices of 


' Bacon over it. Now put your Cake in the O- 
ven, not too hot; being done, let it be cold, 
| and ſerve it up for a Side-dilh, 


"Sides diſh of Pig in Galantine. 


FT E R the Pig is well ſcalded and dreſy'd 
| clean, cut off the Head and the four Petit- 
toes; take off the Skin, beginning at the Belly, 


but take care not to cut it, particularly on 


| the Back. Spread this Skin over tic Dreſſer, 
make a Stuffing as followeth, vis. Withycur 
Pig's Meat, a little of a Fillet of Veal, a little 


rav Ham, ſome Bacon, ſome Sprigs of Parſley 
and green Onions cut ſmall, Sweet-herbs, Pep- 


per, Salt, a little chop'd Garlick, ſome Ro- 


camboles, and {ome Volks of Ezgs to thicken. 
Tour Stuffing. Spread a Napkin over the 


Dreſler, with your Pig's Skin over the fame : 
put upon this Skin a Laying of your Stuffing 


and over this a large Slice of Bacon all over 5 


then a Row of Volks of hard Eggs, one of 


Piſtachos, one of Ham, one of ſweet Almonds ; 
again alargeslice Oo Bacon more, aK ow of Volks 
of Eggs, one of Piſtachos, another of Almonds: 

go on thus, and at laſt, over all, another Laying of 
pyoar Stuffing laid as thin as can be; over this, 


another Row of Slices in the ſame vader as thoſe 
laid firſt, Put in alſo green Truffles, if you 
have any; and if you have Staffing left, put it 
oyex all. To make up your Galantine as dex- 


trouſly 


9 

* 10 
4 * 

| 1 

1. f 

14 
17 
Yo 


donc. 
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t:ouily as yon can, roll it up in a Napkin ; 
tight as poſſible, icd at both ends. This done, 
let your Galantine be done in a Braiſe, like th 0 
Royal Cake. Being done, let it be cold; 
ſerve it up whole, or cut in Slices, to garn h 
with them all lorts of Side. diſhes. 


Pig 1 in perdouillet. 
E I it be well ſcalded and dreſs'd, cut of 


the Head, cut it out in four quarters, 
Put in a Stew-pan ſome Slices of Bacon, and 


then your four quarters, With the Head in the 
middle; ſeaſon it with Sweet-herbs, and fine 


Spice, US. with Cloves, Nutmeg, Mace and 
Cinnamon; alſo Sweet-Baſil, Bay. leaves, Pep- 
per, Salt, two Rocamboles, Onions, Slices of 
green Lemons, Parſley, and green Onions 
Then cover your Meat with Slices of Bacon, 
moiſten it with a Bottle of White Wine and 
a Ladle-full of Broth ; put your Stew-pan o. 
ver the Fire, but let your Pig not be too much 


kin in your Diſh, take out your quarters or 


Pig, clean them well, and to look white, ſpread | 
them over the Napkin, with the Head in the 


middle; ſerve it up for a Side-diſh. 


This Diſh of Pig may allo ſerve for a Diſh, 
diſking it up with an Eflence of Ham, © | 


Cullis of Cray-fiſh, ſerving it up hot. 
At another time this fame Diſh may ſerve 
for a hot Diſh, in dreſſing it as followeth, 
Vis. Make a Ragoũt with Swect-breads of 
Veal, Muſhrooms: and Truffles, put in a Sten. 


pan 


Being done, let it be cold. Lay a Na p. 


pan wi 
| with © 

the Fe 
Being 
the Ke 
the He 
round 


vp [10! 
ſerv'd 


| the Cl 


C4 


e. 


Nut e 


Skin, 


| and a 
the J 
| Peppe 


roOm 


| green 
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pan with a little welted Bacon: moiſten it 


with good Gravey : and when done, skim off 


tl. ee. 


the Fat, and thicken it with a good Cullis. 


Being ready to ſerve up, take your Pig out of 
the Kettle to drain; dith it vp as before, with 
the Head in the middle, and the four quarters 


round it, with your Ragout over it; ſerve it 


vp hot. This ig may alto ſerve for a Courſe, 
ſerv'd with 2 Ragout of green Peaſe, or elte 


Peaſe-ſoop. For the way of making theſe, ſee 
the Chapter of Peaſe-Ragouts and Peate-toop. 


Pig areſsd the German May. 
"C ALD, dreſs, and bone it, but cut off 
neither the Hcad nor Petit- toes. Take a 


Nut of Veal, taking off the Nerves and the 


Skin, with a piece of Bacon, ſome Beet-fict, 
and a piece of Ham; put ail this Meat upon 


the Dreſſer, chop it imall: ſcaſon it with 
Pepper, Salt, Sweet-herbs, fine Spice, Muſh- 
rooms, Truffles, if you have any, Parſley, 


green Onions, a Crumb of Garlick, and four 
Eggs; mix it well, then take two or three 
Slices of Ham, and the White of a Fowl, both 
cut in Dice: mix theſe with your Stuffing, 
fill therewith the whole Belly of the Pig, and 
ſew it up. Now ſpread a large Napkin over 
the Dreſſer, cover the ſame with Slices of Ba- 
con, lay upon it your Pig, truis the hind Pe- 
tit=toes under its Thighs; let his Snout reſt 
upon the fore Petit-toes ; cover it with Slices 
of Bacon, and roll it up in the Napkin. Lay 
in a Fiſh-kettle, of the Pig's length, Slices of 

Bacon 


ſtew'd with Fire under and over. 
let it grow cold in its Braile : take it out of | 


— oe * —— 4 - = = * _—_—_ — e 
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Bacon and Veal, Onions cut in Slices, a little 
Sweet-Baſil and Cloves; then put in your Pig, 


with the Back to the bottom, ſeafon it with | 
Pepper and Salt, cover it the lame Over as un- | 
der; moiſten it with two Bottles of White 


Wine, at laſt with Water: now let it be 
Being done. 


the Kett! e, diſh it up with a Napkin under it; 


ſerve! it 55 Ba A Courſe. 


Stuff 4 Hozs 1 


AKE of theſe Tongues as many as you | 
pleaſe, ſcald them to take off the fit 
Ski in, for which purpoſe the Water mult not | 
be too hot; then wipe them dry, cut them oft | 


zag from the Root. The way to ſalt them, 


S. Dry in the Oven ſome Junjper-bertics 
vary a couple of Bay- leaves, a few Coriandet- | 
ſecds, Thyme, Sweet Baſil, all forts of Sweet 
| herbs, together with Parſley, and green Oni- | 
ons. All this being well dry'd, pound it ina | 

Mortar, and ſift it; mix it with pounded Salt | 
and Salt-petre : ſalt your Tongues, laying one | 

after another in a Tub or Pot, as you falt | 


them, putting all ſorts of Spice over each Row | 
of your Tongues : 


being ſqueez'd cloſe to- 


gether, and all ſalted, put over the Tub 
a Slate with a Weight upon it; and being ix | 
or ſeven Days in this Pickle, take them out to 
drain a little. Then put them in Hog's Guts, 
cut the length and breadth of your Tongues: 
let each Tongue have its own Gut, a and " 
bot 


both e 
a Stick 
| cach « 
the Sr 
till th 
done, 


| fineſt 


purpo 


| Red V 
| Onto! 
| ſerve 
| a Cou 


She 
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both ends with Pack-thread : hang them upon 
a Stick in the Chimney, a little diſtant from 
cach other, to have the advantage of taking 
the Smoak during a Fortnight or three Weeks, 
till they be thorough! ly dry: if they are well 
done, they'll keep a \ whole Year; they are the 
fineſt Eating at ſix Months end. To which 
purpoſe they are boiled in Water, and a little 
| Red Wine, together with ſome Slices of green 
Onions and Cloves. They being done, are 
ſerved up cold, cither in | Slices or N hole, tor 
a Courſe. 
Sheeps Tongues and Calves Tongues tus 


Ug 
are done in the lame manner, 


Pig 's Petty- toes à la St. Menhoult. 


JET your Petty-tocs be very clean ;ſlit them 

in two, put between the two pieces a Slice 
of Bacon che thickneſs of a Thumb, with a 
Kewer along each ſide, well tied with Pack- 
thread, to keep them ſcrait. Put in a Stew— 
pan ſome Slices of Bacon; put in it a Laying 
| of Petty=toes, and one of Slices of Bacon: 
go on doing the fame, till you have put in 
al your Slices. Then put in a good Glaſs of 
Spirit of Wine, ſome Coriander=ſccds, Bay- 
leaves, and a Bottle of White Wine; cover it 
with the ſaid Slices, cover the Stew-pan, lay 
it down with Paſte, let it ſtew ſoftly about 
ten or twelve hours, With Eirc under and over. 
When they are done, and cold, ſtrew them 
vith Crumbs of Bread, broil them, lerve them 
up hot for a Side-Diſh. 


They 


. —- —̃ . . I — 
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; 
They may allo be done with leſs Charge jy n ne. 1 
uſing Hog's Maws inſtcad ol Bacon, drelluyWai.c it © 
them the ſame way. Jour Dil 
At another tine dip your Petty-tocs! in By For a Sic 

ter, firow them with Crumbs of Ercad, bra 
them and ferve them up hot for a Side-diſh. MW 7 

At another time dip them in Eggs, or ing 

thin Paſte, ſtrew them With Crumbs of Brea, lndge 
fry and ſerve them up. Dit in 
Ji Boar's Head. oth 
Neem or 
WU ; it off cloſe to the Shoulders, linda Bil, 11 
it over a blazing Fire, then ſcrape it wil Nat: fil 
4 niir ; farther, cb over the Places, when Jung b 
there is any Hair left, with a red-hot Fire- ſbo- Hd (cry 
vel. Being well ſindg d, take out the Jay: KF he. 
bones, and the Skin off the Snout ; bone the Hin in 
Neck, ſquceze out the Water: take out the Ne am 
Brains in the Place where you cut off the e kept 
Neck Bone, and throw them away. Put the You 
Head a ſoaking in cold Water, take it out o me m 
drain, lard it with thick Bacon, well ſeaſoned Wbwn Li 
with Pepper, Salt, Swcet-herbs, and fine Spice, 1 
without breaking the Skin; put it in a Steu- 
pan, ſeaſon'd with Sweet-herbs, fine Spice, A 
pounded Salt-petre, and a pretty deal of Salt; n 
cover it well, put it in a cool place, let it lic Wl Galai 
ſeven or cight Days in Salt; then take it out, it the 
tie it up in a Napkin, and let it boil in a Healy 
| Kettle with ſeven or eight Bottles of goo! pff the 
Wine, Bay-leaves, Sweet Baſil, Thyme, "al dlices, 
Onions. Fill up the Kettle with Water, (et it Niem 1 
on to boil, but let not the Head be too much Wlclh e 


done. 
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bone. Being done, take it off, let it cool, 
ke it out to drain; put a folded N apkin in 
Jour Diſh, lay the Head upon it, ſerve it up 
br a Side-diſh. | 


Alaorber Wild Pat's Hud the German 
, IWay. 
Nlndge this Head like that here before, put 
8 it in Salt during tour and twenty hours, 
boil it whole without boning it: pur to it 
ren or eight Bottles of M inc, Onions, Sweet 
. Thyme, BAy-icIVCs, Clovcs, Pepper and 
: fill it up with Water, ſet it a boiling. 
bing boil'd, let i: cool in its own Liquor, 
Ind ſerve it up as the other for a Side diſh. 
| When it comes from the Table, put it a- 
gin in its own Liquor. Let it ſoak well; do 
he ame till the Whole dead is eaten. It. may 
e kept two or three Months in this Liquor. 
You may preſerve tue former Head in the 
ame manner, being always put again in its 
Wn Liquor after it comes from the Table. 


Fowls or Capons in Galantine. 
AKE as many Fowls as you deſign to 
make Galantines; for each Fow] makes 
Galantine, Sindge and pick them clean; 
lit them up the Back; take off the Skin as 
catly as poſſible, without breaking it. Take | 
Mt the Fleſh of your Fow!ls, cur it out in 
dlices, and cut lome Piſtachos the {ame 3 place 
hem in a Diſh, Take the remainder of the 


leſh of your Fowls, with a Nut of Veal, a 
Vor. — piece 


at 


, — — 
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piece of Bacon, ſome Beet-ſuet, and a piece l 
of Ham cut all in ſmall bits, and put it = | 

Dreſſer with Parſley, green Onions, Sg 1 
herbs, fine Spice, Pepper and Salt: 111 too IClndg 
ther chopd ſmall, add ſome Yolks of Foo, 5 * 
Let your Stuffing be Well reliſh'd: ſpread _ Call, W 
Fovwls Skins over a Dreſſer, put over it * Poole, 
ing of your Stuffing in its whole extent; he AB 
a Row of Slices of the Fleſh of your Fowl, _ 
another of Slices of Ham, one of Slices of 0 
Piſtachos, and one of the Volks of hard Eggs con, {0 
then again a Row of your Stuffing ; Joins into lm 
the ſame with the aforeſaid Slices till your 785 
Skins be full: then ſew well up your Skins herbs, | 
ſo that they may look as if they were whole. mall, 
Now put in a Kettle Slices of Bacon and Vei, E 
lay over them your Fowls, ſcafon them, corer 3 
them with Slices top and bottom alike, adda Srafiuns 
Pint of good White Wine, ſome Cloyes of." 2 
Garlick, "and ſome Broth : let them ſtew ſoft- Wl. of 
ly, Fire under and over; but not too much Sep 
done. Being done, take them off, and let 2 
= them cool in their Braiſe, to take the Taſte, danch 
Being ready to ſerve, diſh them up whole 0- 5 Eggs 
ver Napkin, ſerve them up for a Side. diſh. PE 
TIE TORO thus dreſſed, may alſo be cut hp 
: Side diſhes. „ garniſhing large Wor _ 
1 Turkeys and Ca ons cealon! 
| dreſs d in the ſame _ 1 Wee ee; 

i Cloves 
the Ste 

and ov. 


2 


lone, 
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Gooſe in Galantine. Ry 
Indge and pick it clean: ſplit it up the 


Back; take off the Skin as clean as you 
an, without breaking it. Bone well your 


Cooſe, take all the Fleſh, together with that 
of a Fowl, reſcrying the Breaſt cut iu Slices; 


con, ſome Beeſ-ſuct, a piece, of Ham, all cut 
into [mall bits: put all this upon a Chopping= 
board, with Parſley, green Onions, Sweet= 
ierbs, fine Spice, Pepper and Salt: chop it 
ſmall, add ſome Volks of Ezgs. Then pound 
It: let it be well rcliſh'd. Spread the Skin of 
the Goole upon the Dreſſer: put a Laying of 
Staffing in all its extent over it, lay upon it 


thin pieces of Bacon and Ham, as alto the Sli- 
es of the Breaſt of the Fowl reſervd. Make 
alſo a Laying of a quarter of a pound of ſweet 


\lmonds, and the ſame quantity of Piſtachos 


jour Gooſe be fill'd. Then ſew up the Skin 


it your Goole, to make it ſeem to be the very 
boole itſelf. Now put in a Stew-pan Slices 
of Bacon and Veal, and the Gooſe upon it; 


caſon it, lay your Slices top and bottom a- 


Loves of Garlick, and ſome Broth. Cover 
the Stew-pan, let it ſtew ſoftly, Fire under 
and oycr ; let your Gooſe not be too much 
done. Being done, take it off, and let it cool 

rb SE T2 1 


mix the reſt of your Fowls Fleſh with that of 
ne Gooſe; add a Nut of Veal, a piece of Ba- 


banch'd cut in Slices, and another of Volks 
of Eggs: do this alternatively till the Skin of 


ke; add a Bottle of good White Wine, ſome 


ty + 4 
"i 
' + l 
7 
1 4 | 
it 
7 
44 . 
4 
{4 
1 . 


- — — ä 
1 = 4 * 


— 


a 2 ” 2 2 9 = "- 
. ——-ͤ —— — — ͤ 


7 


— — — 8 uae a —_ 3 — yo 


* r 
irn — 
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in its own Liquor, to take the Reliſh, Bein 


Xin, ſerve it up hot tor a Side. diſh, oy 
Turkey d la Daube. bt age 
ARE a large Turkey, cut off the Wing 3 8 
1 ſindge, pick, and gut it clean, withou 1 
cutting the Vent. Truſs it, lard it with tid I Ha 
Bacon well ſcaſon'd: tie it with Pack-thre Ads 
let it ftew in a white Braiſe, as was done vil 8 
the Capons and Fowls in Galantine. Zeig 1 
done, let ir cool; when you diſh it up, fr oy 
its Jclly o over it. * 5 
Fiſp- : How: pet a C 

A KE the Fleſh of Carps, Eels, freſh Sal 
mon, and the (oft Rows of the C ups We. 
| chop and pound all this, ſcaſon'd with Peppe Fa 
Salt, Sweet-herbs, and fine Spice; add tric Ri; 
Butter. Make thereof the form of a Hanis. - 
lay upon it the Skin of the Carps, few it M rleſn,; 
cloſe in a Cloth, and boil it in half Brand vich a 
half Wine, and a ſmall quantity of Wah onion 
ſeaſon'd with Cloves, Bay-leaves, and Peppa with 1 
Let it ſtand till cold i in its own Liquors fe mir 
= Bread 
Fou may alſo lice it, as real Ham. Wine 
' You may dreſs a Shoulder or Leg of Mu upon 
ton after the ſame manner, as alſo Fowls, PAM took « 
geons, Pullets, Turkeys, Ducks, or any olle Cawl 
thing in that nature, ter, ſt 


Hi 
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Ham a la Braiſe. 

Leanſe it well, ſoak it during ſeven or 
eight hours: put in a Fiſh-pan lome Slices 
of Beef and Bacon, with the Ham ſeaſon'd 
with Onions, Sprivs of Parſley, Sweet Baſil, 

Thyme, Bay-leaves; moiſten it with Water; 
ſet it a boiling : being half done, put in one 
pr two Bottles of Wine. Being quite done, 
ke it out to drain, take off the Rine, diſh 
t up with a thick Pol vrade under it; ſerve it 
hot for a Courſe. 1 
At another time you may dreſs it after the 
[mc manner, ſtrew it with Bread to make it 
bet a Colour, and ſerve it cold tor a Sidedich. 


. in Cat 


\Leanſe this Ham, boil it the ſame as that 
before; being done, take it out, take off 

the Rine and part of the Fat ; make a Stuthng 
thus, viz. Take of all ſorts of roaſted Fowls 
Fleſh, as much as you think fir, a Calt's Udder, 
with a piece of Bacon blanch' d, Parſley, green 
Onions, and Muſhrooms chop'd ſmall, ſeaſon'd 
vith Pepper, Salt, Swect-herbs, fine Spice, 
all minc'd ſmall ; add a piece of the Crumb of 
tread boil'd in Milk, pound it, putting to it 
ſome Volks of Eggs: being pounded, put it 
upon the Ham inſtead of the Fat, which you 
took off from your Ham; wrap it up in the 
Cawl cloſe together. Then baſte it with But- 
ter, ſtrew it with Crumbs of Bread, put it in 
5 3 the 


a thick Poivrade under it; 
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the Oven to get a Colour; then diſh it up wh 
lerve it up. 
Vou may garniſh it with Spinage Or Cali 
flowers, or both theſe together, or elſe with 
Chickens or Pidgcons, putting an Eflence cf 
Ham over them, or Putter well thickened, 


Ham boild for the laſt Courſe, 


Create it, put it a ſoaking in Water 
bout five or fix hours, wrap it up in; 
Cloth with a handful of Hay, and ſet it: 
boiling in Water, ſeaſon'd with Onions and 
_ Sweet-herbs : being boil'd, let it ſtand till hal 
cold, then take it out, take off dextroully 
the Rine. If it is of a god Colour, let it be a 
it is; and in ſerving it up, ſtrew over it a lite 
pounded Pepper and Parſley chop d imall; be 
ing quite cold, ſerve it up. 

At another time you may ſtrev it wit 
Crumbs of Bread, and let it get a Colour in 
the Oven, or by means of a red-hot fit 


| novel. 
| Sr it, put it a ſoaking about ſix 6 
: (even hours; ſpit it, and roaſt it: whi 
it is doing, belprinkle it with hot Wat 
Being almoſt roaſted, drain the Water | 
the Dri pping-pan, and take off the Rint 
now moiſten it with two Bottles of Han 
Wine. Being done, take it off, diſh it up, vil 

a thick Toivrade under it; ſerve it 1 
for a Side. diſh, 8 1 


hows 


Ham roaſted. 


Nine, f 
it; pu 
Ithrce | 
Ibianeſs 
Ivey- tan 


This 


either! 


| r 


fo 


with M 


togethe 


The 
Saucers 


Ha 
A 
--oþ 
Ipread 
Thyme 
put upc 
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This ſort of Ham ſerves likewiſe for a Courſe 
either hot or cold. 


Ham roaſted the Dutch May. 


ALeanſe it, boil it in full Water three or 
four outs, then take it out, take off the 
Nine, ſtick it with about fifty Cloves, and ſpit 
it ; put it before a good Fire about two or 
three hours, more or leſs, according to its 
bieneſs. When done, ſerve it up with a Gta- 
yey-fauce under it, or a thick Poivrade, or 
with Muſtard, Gravey, and a daſh of Vinegar | 
together. 

The Sauces are alſo ſerv'd up aſunder in 
Saucers, and the Ham by itlelf. 


Ham dreſsd without Fins « or Mater. 


AKE a good Ham, clcanſe it from al! 

the naſtineſs about it, take off the Rine. 
Spread a Cloth, in one end of which you put 
Thyme, Sweet Baſil „ and Bay-leaves: then 
put upon it the Ham, "this fat Side downwards, 
ſeaſon it top and bottom alike, adding Cloves 
and Pepper. Lay one Fold of the Cloth over 
t, beſprinkle it with ſome Glaſſes of Brandy, 
fold it up quite in the Cloth, with a Cere- 
oth over it; being tied with Cords made of 
Hay. cloſe one to another. Then bury it in 
Horſe-dung during forty hours, the Dang be- 


dot deep top and bottom. After that time, 
J0u take it out, and ſerve it up like another 


Ham, 
1 4 Lou 


: — — — 


ing two foot Diameter all round, and two 
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You may alſo do it after the ſame manner 
Without taking off the Rine. 


4}: II A * XII. 
07 Ragouts for frf Courſes. 


4 Ragont of Cray fiſh for Fleſh- days. 


1ICK ſeveral Cray-fiſhes, and takethci 
Tails, which you'll pur on a Plate vii 
1ome little Muſhrooms, ſeveral Slices of Tru. 
fles, and a Bunch of Sw ect-Herbs; and the 
whole being ſeaſoned with Salr and Pepper 
let it take a fry with melted Bacon, or Butter 
in a little Stew-pan; and then moiſten it wit 
ſome Gravey, ſtew it on a ſlow Fire. Which be- 
ing ſtewed enough, take its Fat away, thicken 
it with ſome Cullis of Cray-fiſh, and putit 
on hot Aſhes, taking care not to let it bol, 
leſt ir ſhouid turn. Yow'li put therein feveril 
Heads of Aiparagus, and Artichuke bottoms 
when they are in ſealon. When your l 
gout is done, diſh it up, ſerve it hot for a lc 
cond Couric. 


This Ragoüt is be ale in all ſorts ol 
5 Diſhes with Cray fiſh. 


4A Ragout of Cray-fiſh oe Fiſh- days. 

20 IL your Cray-fiſh, then pick them 
| take their Tails and put them in a Plate 
with ſome little Muſhrooms, and ſeveral Trut- 
fles cut in flices. Throw the whole in 
Stewing-pan, with a little Salt and Pepy 
—_— therein 
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therein, and let it take a fry in ſome Butter. 
After which, moiſten it with {ome Filh-broth, 
to be ſtewed on a flow Fire. Your Ragout 
being done, and reliſhing, take its Fat away, 
| then thicken it with a Cullis of Cray=tiſh : 
dich it up, and lerve it hot for a ſecond Conrte. 


vou may make ute of this Ragout for all lorts 
| of Diſhes with Cray-fiſh, in Fiſn-days. 


A Ragont of Oyſters for Fiſh-days. 
PE N ſeveral Oyſters, put them with their 
| own Liquor in a Stewing pan, and let it 
keep a little on a Stove : then take them out 
| of the Pan one after another, and put them 
in à Plate. Fry a little in ſome Butter, ſeve- 
| ral little Muſhrooms, then moiſten them with 
| ſome Fiſh-broth; ſeaſon them with a little 
Salt and Pepper, and a bunch of Sweet-ncrbs, 
and let them flew on a flow Fire. They be— 
ing done, take their Fat away, thicken them 
with ſome Cullis, tken put the aforeſaid Oyſ- 
teis therein. After which, taſte your Ragout, 
to know if it be palatable : take care, that 
your Oyſters do not boil; and when you are 
ready, put the Ragout in a Diſh ; and ſerve it 
hot for a dainty Diſh. This Ragout may like- 


wiſe be uſed for all ſorts ot Fiſh with Oytters 
in Fiſh-days. 


| Another 1 of Oy lers for Fiſh 1 
O PEN ſome Oyſters, and put them in a 
Stewing-pan. Take a little Muſhrooms, 


with a little ſhredded Chibbol and Parſley. Put 
3 
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together in anotherStew-pan a littleButter,with 


a little fine Flowcr, and make them groy | AR 
rellowiſh Which being done, put the a WU 
forefaid Muſhrooms, Chibbol, Parſley, au = . 


Oyſters therein, and let the whole take (even enough 
or eight turns of the Pan: then wet it with Cullis: 
ſome of your Oyſter Liquor, and a little Fiſh. the Wh 
broth, and put a little Pepper therein. he ſtewed 
careful, that your Oyſters do not boil too M no big 
much, and thicken your Ragout with ſomeof Flower 
your Cullis, or ſome of the Cullis of Cray-tih, Take 


putting the juice of a Lemon therein. Take little * 


chovy, and ſeveral Oyſters, with their Liquor, 


care, that your Ragout be palatable, and make I make 
uſe of it for all ſorts of Meat that requires: or oth 
of Oyſter s. i 


4 white Ragout of Oyſters. | 
AKE aste wing. pan, and put therein a good 
= bit of Butter roll'd in fine Flower, ſhred. 
ded Parſley, Nutmeg, pounded Pepper, half 
a Lemon, cut like little Dice, a ſhredded An- 


Then put the whole on the Fire to thicken the 
Sauce; and when it is reliſhing enough, put 


It in a Diſh, and {erve it up hot for a dainty meg. 
Din. then 
Lou may alk this Ragoũt with Fiſh, Chie- this 


ens, or any ſuch other Fowl you pleaſe, for 
a fiſt Courſe, 
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A Ragonut with the Heads of Aſparagus. 


\U T the Heads of ſome Aſparagus, and 


I whiten them. When they are blanched 
enough, put them in a Stewing-pan with ſome 


Cullis and a little Eflence of Ham; and let 
the whole ſtew on a flow Fire. When it is 
ſtewed enough, throw therein a bit of Butter 
no bigger than a Nut, dipd in ſome fine 


| Flower, and tir your Ragout now and then. 


Take care, that it be reliſhing, pour in it a 
little Vinegar, and ſerve it hot, You may 
make uſe of this Ragour for all forts of Fowls 


| Ol other Meat. 


=” white Ragout of Aſparagus. 


Cv T and blanch ſome Aiparagus as before, 


put them in a Stewing-pan, with a bit of 


Butter, fry them a little, powder them with 
half a Spoonful of fine Flower, moiſten them 
with Broth, ſeaſon them with Salt and Pep— 
per, and then let them be ſtewed. Make a 


Thickning with ſeveral Volks of Eggs, diluted 


with ſome Broth, and put therein a little Nut- 
meg. Your Aſparagus being reliſhing, thicken 


them with the ſaid Yolks, and make ule of 


this Ragout to put under ſome larded Collops, m 


or c other ſort of Meat 


Ragout of Endive. 


T* KE ſome of the beſt white Endive, 


pick them, and blanch them in boiling 
Water, After y which, you'll put them i in cold 


Water, 
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Water, then ſqueeze them well, and put them 
on a Table to be minc'd a little. This beine 
done, you put your Endive in a Stew=pan 2 
moiſtening them with a clear Cullis of Ven E T | 
and Ham; and let the whole be ſtewed on:, 


Now Fire. When this is ſtewed and grown 8 
reliſhine, you'll make ule of it for every for j . 
of Diſh with Endive; 3 but if this Ragout i; f ww 
not thought thick enough, put in a little MN * 85 : 
ſence of Ham, or a little Cullis therein, befor ; 185 8 
you ſerve it. | / - 
Another Ragout of 1 make 


and { 


2 

* 

. 

* : 
by. 

£. 

© 

* 7 

Po 

* 

. * 


5 


*HE SE Endives mult be prepar'd as thok 
that precede, with the following diffe. 
rence only, that is to ſay, when they are minc! 
you muſt fry them with a good bit of Butter, 
then moiſten them with Broth inſtead of Cu- 


lis; and when they are rcliſhing, thicken then Fo 
with a Thickcning of Yolks of Eggs and Cream. 1 
You may make ule of theſe Endives with al! WW 3 
ſorts of larded Collops, Veal-cutlets, and Fi- Wi Na 


lets of any Meat. Salt 


Wh 
little 
liſhi 
plea 


Another Ragout of Endives. 


AK E five or ſix Heads of Endives, pick 
f them, taking only their Stocks cut it 
bits as long as half a Finger, blanch them, then 
put them in freſh Water; after which, ſquecz 
them, and put them with ſome Grayey and 
Cullis, in a StewWing. pan on a Stove, to be 
ſte wed'ſlowly, till it be enough, and make ule 
Ot ii lor all ſorts of Viſhes with Endives, 
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A Ragout of Cellery. 


; 1 K E ſome ticads of Ce'lcry, PICK and 
: blanch them. Being blanch'd, rake and 
| ſqueeze them out of the Water, put them in a 


stew-pan With a Cullis, to be flewed on a 
E low Fire. After which, you'll thicken them 
with the bigneſs of a Nut of good treſh but- 
ter, dip' d in fine Flower, COntinuaily ſtirring 


the Stew-pan. This Ragoüt being rcliſhing, 


put a little Vinegar thercin, taking care tO 
make it look handſome, but not too thick) 
and ſerve it with all forts of Mcat. 


A Sorrel Sauce for Fleſp-days. 
I CK ſome Sorrel, put on a Stove a Stew- 


| pan half full of Water; and when it is 
| boiling, put your Sorrel therein. Then take 


it out of the Water, drain it and ſqueeze it 


| as if it was Spinage. This being done, put 
your Sorrel in a Stew-pan, moiſtening it with 
Cullis and Gravey, and ſealoning it with 
Salt and Pepper, to be ſtewed on a flow Fire. 


| When this Ragout is ſtewed enough, put a 
little Eſſence of Ham therein, to make it re- 
lining; and make uſe of it Io what vou 


pleaſe. 


A Ragout of Sorrel for Flor. 


JICK, waſh, drain, and ſhred ſome Sor- 
then put it on a ſlow Fire in a Stew- 

* Sit a bit of Butter, ſome Salt, Pepper, 
alley, Chibbol, and ſhredded Muſhrooms, if 
you 
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Mince and mix together ſome Whites of roal- 


202 
vou have any. This being ſtewed, put there. I Lettuc 
ina bir of Butter, dip'd in fine Flower, and cut in 

thicken it with a Thickening of Yolks of Eggs olices 
proportionable to the largeneſs of your Ra being 

_ eollt, taking care that it be re liſhing. Make Day-1c 
uſe Of it for Eggs with Sorrel, for broil'4 ces of 

Fiſh, and every thing with Sorrel. You mer tuces 
fry your Sorrel on Fleſh days, adding therein Packt 

ſome Hearts of Lettuccs, ſome Cullis and their 

N Ham 

mall! 
Lettuces à 1 la Dame Se this W 
AKE ſome headed Lettuces, blanc! beſe 


them, putting them in warm Water, but 


[Meats 
not a minute, and drain them immediate. g 


2 
O 
a 
beat th 
melet 


med pullets or Capons, with ſome Ham, Muſh. 
1ro0ms, a little Parſley and Chibbol, a Calf“ 
wy der, a little blanch'd Bacon, ſome Crumb 
of Bread, boil'd with Cream, and four or fire 
Volks of raw Eggs; ſeaſoning the whole with 
Salt, Pepper, Sweet-herbs, and all Spices. 
Ihen take your Lettuces, ſqueeze them one 
after another, holding them in your hand, the 
Head downwards, and extending each Leaf 
thereof, that you may the more caſily come to 
tlie Heart, in order to take it out, without 
breaking any of the Leaves: and inſtead of 
the Heart, put in each of them ſome of thc 
precedingStuffing,over which you'll raiſe up all 
the Leaves, putting alſo ſome Stuffing bc- 
tiween them, tying each Lettuce ſo ſtuff d | with 
Pack- thread. This being done, put he 
ATTIC 3 


= 
© — 
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Lettuces a ſtewing, with two pounds of Veal, 
cut in Slices, placed in the bottom, with foie 
Slices of Bacon, and Onions. And the whole 
being ſeaſoned with Salt, Pepper, Cloves, 
Pay-leaves and Sweet Baſil, cover it with Sli- 
ces of Bacon, and let ir be deen. Your Let— 
tuces being done, drain them, and take the 
Pack-thread off of them: then lay them in 
their Diſh, with a white Cullis or Eflence of 
Ham over them, and ſerve them hot for a 
{mall Diſh. You'll find the manner of making 
this white Cullis, in the Article of Cultis: 
Thele Lettuces are us d for ga arnil bing all 
Meats. 


Other FL ottaces 3 4 la Dee Simone, fryd. 


OUR Lettuces being ſtuffed and ſtewed, 
1 as before ſaid, as alſo drained and untied; 
beat three or four Eggs, as if it was for an O- 
melet; dip your Lettuces therein one after an- 
other, and throw over them ſome Crumbs 
lof Bread. Then fry them in ſome Hog's-lard, 
making them yellowiſh, and ſerve them hor 
for a Horſdœuvre. 


4 ' Ragout of Lettuces fr all Gree: of 
Diſhes. . 

\AKE ſome headed Lettuces, of which | 

you ll take the Leaves out, till you come 

0 * Heart. Then waſh them, and blanch 

lem in boiling Water: after which, you'll 

Put them! in cold Water; out of which being 
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way. Then marinade them during two hour 
in Vinegar, Salt, Pepper, and Slices of 0 
nions. Tale being done, drain your ( Cucun 
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em with a Spoontul of good Broth. The 7 
Lettuces being flewed, taken out of th ah - 
Pan, and drained, put them in another Ster 1 
pan, with a little Cullis and Gray cy 3 and 1h 4a 
the whole ſtew, taking care that it be reli% 8 va 
ing. Then pur the Juice of a Lemon there mn 
and make ule of it with all lorts of FO wis a ns 
Mcat tor a firſt Courſe. Fake = 
It for a 
- | Ragout of the &. ocks of Purſlane. potted 
AKE tome Stocks of Purtlanc, pick %*M A ] 
= aud cut 'em as long as your Finger, 20M 
let them! be half boil'd in ſome Water, aft 1 
the ſame manner as Cardoons. Your Stoch A. 
being blanche d, ſqueeze them and put W Be 
a Stew-pan, with lome Cullis and Oravey, al ccds | 
let the whole ſtew together. Which vin [nd 8 
done, put therein the bigneſs of an Egg MGtha 
Butter, dipt in fine Flower, continually ions 
ring the Ste w- pan. Then taſte it, to ſec if! bcle 
be palatable, and put a little Vinegar therein ded, th 
J his Ragout is to be uſed for all ſorts of fil JUTE ZE 
Courſe Diſhes, as for example Collops ol x risk 
_ Veal, of Pullets, of Legs of young Turkey ome Þ 
Pigcons, and of Mutton, when you deſign td to fry t 
ſer ve them with Stocks of Purſlane. Per W 
With G 
4 Ragout of Cucumbers, this Ra 
"AK E ſeveral Cucumbers, peel them, and ak 
cut them in two, -to take their Sceds 1 I 


bels VoL 
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ers, and then put them with ſome melted . 

acon in a Stew- pan on a Stove to fry a lit- 
je: after which, moiſten them with Gravcy, 
1nd let them ſtew on a moderate Fire. This 
court of Cucumbers being done, take its 
it away, and thicken it with ſome Cullis: 


ike care that it be reliſhing, and make ulc of 


for all ſorts of Meats with Cucumbers, either 
joalted or ſte wed. 0 


A Ragout of Cucumbers after another 
5 Manner. 


\AKE ſome Cucumber, which being 
pecl'd and cut in four, you'll take their 


and put them in a Stew-pan to mnnrin ace, 
with a little Salt and Pepper, ſome Slices of 
Onions, and a little Water and Vinegar. 
Theſe Cucumbers being ſufficiently marina- 
ded, throw them in a clean Linnen=cloth, to 
queeze their Water through it. Then put on 


lome Butter or Bacon, with your Cucumbers, 


with Gravey z ſo let them ſtew flowly. When 


tis Ragout is enough, take its Fat away, and 
make ale of it for All Diſhes indicated with a 
Rigolit of Cucumbers. The Cook employ'd, 


may order them as he thinks proper, 


r 99 Another 


ceds away: then cut them in thin Slices, 


1 brick Fire a Stew-pan, in which you'll put 


fry them a little. Being fry'd, powder them 
oer witha little fine Flower, and moilten them 
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you 1] cut them in long Slices, and put 


—_ - * 
_ — * — = 
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— 


Caucumbers being drels'd, take them out of the 


tle Eſſence of Ham, to be ſtewed together, 
When this Ragout is enough, make ale of it 
for Fowls, young Turkeys, Pullets, and for 
* What you think fit. 


— — 


— 3 r 


have peel'd them and (coop d their Sceds 
away, you'll blanch them in boiling Water, 
juſt to take a boil 1 in it. After which, you'll WM P 


ner. Take of Veal, of boil'd Ham, of blan- 
ched Calf's Udder, of Beef- ſuet, and of ba- 


= — . — 3 


ſeaſoning them with Salt, Pepper, Sweet- 
| herbs, All-ſpice, ſome Muſhrooms if you hare 
any, Parſley, ſhredded Chibbol, ſome Crumbs 


wo 
7 
7 
if 
* 
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Another Ragout with Cucumbers, 


ARE ſome Cucumbers, which being 
peel'd, and their Seeds taken away, 


them on the Fire in a Stew-pan, with a linie 
Broth out of the bottom of your Kettle. Your 


Pan, and drain them. Then put them in an. 
other Stew pan with ſome Cullis, and a l 


4 Ragout of tuff 4 Cucumbers. 


AKE {ome Cucumbers, and after you 


2 


take them out, and put them in freſh Water, 


little 
Make your Stufting after the following man- 


and e 
it tw 
the 8 
com. 
E888 
lo pi 
ten c 
the f 


con, a little bit of each, and mince them well; 


of Bread boil'd in Milk, and two Yolks of 


Eggs. The whole being minced and mixed Plate 


together; fill your Cucumbers with it. Then form 


. aka Stew-pan, and having put ſeveral Sli: mer 
ces of Bacon on the bottom of it, you'll place Bl as yo 


you 


& 
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; your ſtuff d Cucumbers over them, moiſten- 
ing them with ſome Broth out of the bottom 
of your Kettle, and ſcaſoning them with. 
| Salt and ſome Slices of Onions. our Cu- 
cumbers being dreſsd, you'll take them our, 
| and drain them; after which, you'll put them 
in another Stew- pan, to ſtew with fome Cul- 
lis and Eſſence. You may uſe this Ragounr 
with Pullets, fat Fowls, young Turkeys, and 
| what other Meat you think proper for a firſt 
Courſe. 


2 H A P. 5 25 
of Fritters. 


4 F 'ritter call 4 Benoiles, or Pets de Putain: 


UT in a Stew-pan ſome Water, and 
Butter the bigneſs of a. Walnut, and a 
little Salt, with green Lemon-peel preſerv'd, 
and cut ſmall. Let it boil on a Stove 3; put in 
it two hand- fulls of Flower; ſtir it with all 
the Strength of your Arms, to make your Paſte 
come off caſily: take it off, pound it with two 
Eggs, then mix it with two Eggs more; and 
ſo put two Eggs at a time, to the number of 
ten or twelve, put into your Paſte, to make it 
the finer. This done, put itin a Diſh or in a 
Plate: get ſome hot Hogs-lard in readineſs, 
form your Benoilcs with the Handle of a Skim- 
mer dipt in your Lard, and make them as big 


as you pleaſe. Being fry 4, put 1 them in 2 5 
8 n 
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der- ſugar, pouring Orange-tlower-water oyer 
them : ſerve them up hot for a dainty Diſk, 


Milk and your Fritters will be the more delicate. 


A dainiy Diſh of Fritters, with the Hir 


then pound 1 it in a Mortar, and train it ef 
ina Boulting - cloth. Put it in a Stew pan, . 
it with Milk and two or three Eggs, wit 
both Volks and White. Add to it a Pinto 


Cream, put it on a Stove, and keep it ſlirtin 


and raſp'd green Lemon-pecl ; put more! 
it, the White of a roaſted Pullet chopped 
: This done, make your Paſte, as if it were f 
a Paſty cream. Roll your Paſte, cut it in 


| hard-boil d, Biskets of bitter Almonds, putt 
init alittle pounded Cinnamon; beſprink 


5 it) 
rec 
bowed 
he w 
be 10 
Phick 
pot (i 
cm 
pem, 


Another time inſtead of Water you may tak; 


„„ oe: 
"AKE ſome Rice, let it go through fin 
or ſix Waters, dry it well before the Fin 


Pelre 
Scaſon it with Sugar, preſervd Lemon? 


{mall bits, made into ſmall Balls the bignelkt 


a Button; fry them in Hog's-lard. Bs ci 
fry'd, firew them with en ſerve them es 
hot for a dainty Diſh. inte 
ITheſe Fritters may be ſerved up on ala Abri 
as they are coming hot out of the Pan, m of 
| Another fort of Fritters, vari 
© Cald ſome ſweet Almonds, pound th of 
— moiſten them now and then with a He, (1 
Spring-water, to hinder them from turning You 
Oil. Being pounded; take them out; then poi Frit 
preſerv dLemon- peel, with ſome Volks of of 


With Orange Flower Water. This done, 


0 
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nh your Almond-paſte, with the Whitcs of 

urce or four Eggs, beat up to Snow, fore 
Loder d Sugar, and ſome fine Flower; mix 
hc whole together, to make a Paſte proper to 
e rolled up. Then rolh it, and cut it in bits, 


nich bits you kecp aſunder, fo that they may 
01 ſtick together. When ready to ſerve, fry 
hom in Hogs- lard ; ſtrew ſome Sugar over 


em, and ſerve them up for a dainty Diſh, 


Fritters in the $ hape of Poppies. 
KE about a pound of fine Flower, 


j which you put in a Stew-pan, with 
lere Yolks and the Whites of ten Eggs; mix 


with Milk. Make your Paſte ſo thin, that 
may not flick to your Fingers, if dipped in 
Now you put in it ſome. green Lemon- 
el raſp'd, with one or two Ounces of Sugar, 
me Cinnamon pounded, preierv'd Orange- 
pwcr, which muſt prevail, preſerv'd Lemon- 
s cut mall, a Glaſs of good Brandy, and 
me Salt, Put on the Fire ſome Rogs-lard, 
into it a certain lron- mould, ſhaped as ſcen 
n Print in this Book, to give your Fritters the 
gm of the Mould; which Mould depends on 
variety of Fancics, Your Mould coming 
t of the Hogs-lard warm, dip it into your 
le, (which muſt not run over your Mould.) 
your Mould into the ſame Hogs-lard, and 
Fritter being colour'd, will fall of it ſelf 
of the Mould ; then turn your Fritter in 
Hogs-lard upſide down, and being yel- 
ih, take it and lay it on a Diſh turncd up- 


; FE ſids 
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fide down. Kecp your Mould continually in 
the Hogs-lard, that you may go on makin 
your Fritters, doing the ſame again as before 


other on a dean Table, ſtrew them with 
double- refined Sugar, and colour them with a 
red-hot Fire- ſhovel. They ſerve for a dainty 
Diſh, heap' d up in Pyramids. You may make 
them two days before you ſerve them, keey- 
ing them in a dry Place, and eney will be 2g 
. good as when freſh made. 


time your Batter is running into your Frying 


they will be immediately colour'd; to try whe 


muc 
thin 
with 
| tain 
lour: 
up, 


Taſte it, and if it be not ſweet enough, put 
more Sugar in your Paſte, but not too much, 
Your Fritters being done, put one after at- 


Priereri call'd a au Point du; jour. 


AKE two handfuls of fine Flower, ſir u P 

in Milk luke-warm, and a little Brandy, ou 

or in Sack. Seaſon it with Salt, Sugar, al 3A 
tle green Lemon rafp'd, and ſome 'Preſeri' 5p 
| Lemons cut very ſmall, adding to it th: | 
that 
Whites of three or four Eggs beaten up to ©... 
Snow. Heat Hogs-lard in a Frying-pan, 1 "In 
{mall as the bottom of a Table: Plate; put ¶ ter“ 
Funnel with three Pipes over your Pan, pour mY 
ing into it yeur Batter, and take but little of suo 
at a time. Keep your Funnel moving, all t Diff 


pan: turn your Fritters Preſently, becaul 


ther they will do. Put one of them on 
Rolling-pin, to get the ſhape of a Watt 


C 
rounded, The firſt Fritter being the Sample 55 
you are to go by, if too thick by taking 100 wit 


muy 
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much Baiter, you mult take the ſecond time 
à leſſer cuan ity. Keep your Batter pretty 
thin. You r F.itters being done, colour them 
: with melted Sugar, and ſtrew them with a cer- 
| tain ſort of ſmall Sugar - Plumbs of divers co- 
W lours, call'd Non - pareils; z then diſh them 
up, and ſerve them for a dainty Diſh. | 


Fritters calPd en Bilboquet. 
"A K E two handfulls of fine Flower break 
ſome Eggs in it, mix it with Milk, ſca- 
W (on it with a little Salt, ſome Sugar, pounded 
W Cinnamon, grcen Lemon raſp'd, and Lemon- 
| peel preſerv'd, cut ſmall. Take a ſmall Stew- 
W pan, rubb'd with Butter, put in it your Pre- 
| paration ; let it be done over a flow Fire with 
oat ſtirring it, or elſe bak'd. Your Batter be- 
ing ready, "rake it out of the Pan, and cut it in 
pieces a Finger's length and breadth, cut a- 
crols at each end with the point of your Knife, 
| that your Fritter may be open'd in the 
form of a Bilboquet. Your Hogs-lard being 
hot, put in your pieces by degrees one af. 
ter another, becauſe this ſort of Fritters will 
riſe very much. Being fry'd, ſtrew them with 


Supar, and ſerve them up hot for a dainty 
Diſh. 


Cream Fritters. 
"AKE ſuch Cream as deſcribed in the 
Chapter of dainty Diſhes ; which, being 
cold | make ſmall Balls the bigneſs of a 
Coar < Button, a Batter with a handfal of 
fine Flower, and a couple of Eggs, mixt 
with ſome Milk. Keep ready ne hot 
U 4 — | Hogs» 


put your Elder Flowers in your Batter, and 
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Hogs-lard, put ſome of theſe Bails made with 


Cream into your Batter, but not too many 


once; and throw them immediately in the 
 Hogs-lard, Being taken out, firew them with 
Sugar, glaze thiea with a red. hot Firc-ſhoych, 
and ſerve them vp hot tor a daint ) Diſh, 


Flier F itters. 


AK E five or ſix Tufts of bloſſpy m'd Ela der, 
and break cach of them in two or thre 
parts, putting them in a Dich, ſtrew then 
with Sugar, pouring over them (owe Sack et 
French Brandy. Let them ſoak in it tuo 
hours: Keep them cover d, ſtir them now and 
then. Put in a Stcw-pan a good handful of 
fine Flower, with three Eggs; ; the White of 
which you'll beat up to Snow. Mix your 
Flower with ſome White-Wine or Beer; put 
in it a little Salt, and then the White of your 
Eggs. Put ſome hot Hog':=lard over the Fire, 


then put in the Hogs-lard. Mähen ready, dich 
them up with a little Orange-flower-watcr 
Over them, and ſerve them up not for a dainty 


, Diſh. 
Fri ters with Vine-leaves. | 


: Ta K E the ſmalleſt Vine: leaves you can | 


get, take off the great Stalk, put them 
ina Diſh with ſome French Brandy, green 
Lemon raſp'd, and Sugar. Put in a Stew pan 
a good handful of fine Flower, mixt with 
lome White Wi ine or Beer. Then put in 
yout 


| your 
place 
b they 
ty w 
Lug 
| {ery 
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your Vine-leayes, and try them immediately, 
place one after another in the Hogs-lard; tee 
they do not: ſtick together. Let them be pret- 
ty well colourd when try d, and ſtrewed with 
Sugar, and glaz'd with a red-hot Fire- ſhovel; 
| lervc them up hot for a dainty Diſh. 


Purſlain Fritters. 


AKE young Purſlain made up in Gall. 
ZBunches, cach of three or four Sprigs, 
keep them in a Diſh about a couple of hours, 
with a little French Brandy, Sugar and raſp'd 
Lemon. Then you'll mix a good handful of 
| fine Flower with two Yolks * Eggs, in White 
Vine or Beer, with the White beat up to 
Snow. Put Hogs- lard over the Fire, throw 
your Bunches of Purſlain in your Batter, and 
fry them directly one after another. Let em 
be pretty well colour'd, firew ſome Sugar o- 
ver them, and lerve them up hot for a dainty 
Diſh. 


2 Apricocb Fritrers. 

GC E T ſome Apricocks not over- ripe, open 
them in two, and keep them in a Stew- 
pan, with a little Sugar and a Glaſs of French 
Brandy, about two hours, ſtirring them now 
and then. Put in another Stew-pan a good 
handful of fine Flower, nix d with tome 
White Wine or Beer; but Wine 1s better 
than Beer. Put Hogs-lard on the Fire, throw 
your Apricocks into Batter, and fry them im- 
mediately, Let your Fritters be pretty well 
coloured, ſirew them with ſome Sugar, and 


wy Hare 


— 


glaze them with a red-hot Fire-ſhoyel ; 
them up hot for a dainty Diſh, _ 


wateriſh, they muſt make a Batter; but in 


a the ſame manner. 


of Cinnamon. Make a Batter with a handful 
of fine Flower, mix d with Beer. Put Hogs 
lard over the Fire, dip your Apples in the Bat- 


ty well colour'd, ſtrew chem with Sugar, glazc 


them as before, and ſerve them up hot for a 
dainty Diſh. 
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5 ſerve 


Here in England, where Apticocks : are 


Trance they only dip them in fine Flower. 
Fritters made with Peaches arc made after 


Apple Fr itters the Bavarian May. 
AK E ſome Apples, pare them, cut them 
in four, take their Kernels away, and Bee 
cut them in round bits. Then put them for hole 
about a couple of hours in a Stew-pan with lade 


Sugar, a Stick of Cinnamon, and French Batt 
5 Brandy, ſtir it now and then. Put ſome Hoss colo 
lard over the Fire, take out your Apples, drain Sar: 
them, and ſtrew them with fine Flower. Then MW 
fry them, let them be pretty well colour: 
diſh them up, ſtrew them with Sugar, glaze 
them with a red-hot Fire- ſhov cl, and lerve 
them up for a dainty Diſh. 


Another Sort of Apple Fritters. 


| 1 KE ſome Apples, pare them, cut them - 
in Slices, put them in a Stew=pan with | a 
a little Brandy and White Wine, and a Stick * 


ter, and then in the Hogs-lard, and when pret- 


A 1 
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| Another Sort of Apple Fritters, with Mar- 
malade of Apricocks. 

ARE your Apples, cut them in Slices the 
EE thickneſs of a Finger, and make ſome 
holes round them, to put in your Marmalade. 
Keep them a little while in a Diſh with ſome 
French Brandy, Sugar, pounded Cinnamon, 
and Lemon raſp'd. Make a Batter with a 
handful of fine Flower, mix it with Wine or 
Beer, put Hogs-Jard over the Fire, fill the 
holes made round your Apples with Marma- 
lade, dip them one after another into your 
| Batter, and fry them; let them be pretty well 
colour d, and ſerve them up ſtrew' d with Su- 5 
gar and glaz” d. 


. Frittersi in Wafers. 5 

; Gr ſome preſerv'd Apricocks, or ſome 
ö Marmalade, and a handful of fine Flower, 
| moiſten'd with Beer. Pur in cach Wafer an 
| Apricock or ſome Marmalade, which you co- 
ver with another Wafer. The two Wafers 
being join'd together, dip the Edge of your 
Wafers in your Batter, and fry them in Hogs- 
| lard ; do the reſt as before. 5 


Hring'd 


| | 
15 
bl 
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S Hr. ng'd Fritters. 


p UT in a Stew-pan about a Pint of W.. 


ter and a bit of Butter the bigneſs of an 


Egg, with ſome green Lemon-peel raſp'd, pre 
ſerv'd Lemon: peel, and criſp'd Orange-flower, 
Put all theſe over the Fire; and when boiling, 
throw | in it ſome fine Flower, kcep it flirrine, 
put in it by degrees more Flower, till your 
Batter be thick enough. Then put it in 4 
Mortar with Almonds pounded or bitter Al 
mond Biskets, two Eggs, Yolk and White. 
| Temper it with Eggs farther, till your Batter 
be thin enough to be ſyring'd. Fill yourSyringe, 
and your Hogs-lard being hot, ſyringe vour 
Fritters in it, to make of it a true Lover's Knot: 
and being pretty well colour'd, ſtrew them 


with Sugar; TIT them up hot for a dainty 


Diſh. 


At another time, you may rub a Sheet of 


Paper with Butter, over which you ſyringe 
your Fritters, and make them in what ſhape 

 Fou plcaſe; and your Hogs-lard being hot, 

turn the Paper upſide down over it, and your 
Fritters will eaſily drop off. When fry'd, ſtrew 
them Win Sugar, and glaze them as before. 


The E nd dof the G Fecond e olume. . 


New Books to be had at N. PrevosT's Shop, 
over againſt . street, in the 
Strand. 2 


Iſtoire de l' Egliſe Gallicane, par le p. Jacques 
Longueval, 6 vol. 4to. Paris 1732. 

; Remarques Hiſtoriques et Critiques ſur I'Hiſtoire 

| Angleterre de Mr. Rapin Thoyras, par Mr. Tindal; 

| & Abrege Hiſtorique du Recueil des Actes publics 
d' Angleterre de Thomas Rymer, avec les Notes de 

= Mr. Etienne Whatley. 2 vol. 4:0. a la Haye 1733. 
Lees Interets preſents des Puiſſances de | Europe, 


onde: ſur les Traitez conclus depuis la Paix d'U-_ 
| trecht incluſivement, & ſur les preuves de leurs pre- 


| tenſions particulieres. Par M. J. Rouſſet. 2 vol. o 

ala Haye 1733. 

= Hiſtoire des Papes, depuis S. Pierre juſqu'a Benoit 
in. inclulivement. 4 vol. 470. ala * 1732 & 

1733 · 

Traité de | Opinion, ou Memoires pour ſervir 4 

'Hiſtoire de I'Eſprit humain par Mr. Gilbert Charles 
le Gendre. 6 vol. 12mo. Paris 1733 | 

Franciſci Fabricii Orator Sacer. Acceſſit Heptas 

Diſſertationum Theologico-Oratoriarum, &c. 4to. 
Lugd. Bat. 1733. 

Obſervationes in Proſperi Aquitani Chronicon 
ntegrum ejuſque LXX XIV. annorum Cyclum, & 
in Anonymi Cyclum LXXXIV. Annorum, a Mu- 
ratorio editum 3 nec non in Anonymi Laterculum 
Paſchalem centum Annorum, a Buchero editum. 
gto. Amſt. 1733. 

Le Monde fo prefers au Monde fage,” en XXIV 
Promenades de trois Amis, Criton Pholoſophe, 
Philon Avocat, Eraſte Negotiant. par Mr. de Mu- 
rault, Auteur des Lettres ſur les Francois & les 
Anglots. 2 vol. 12mo. Amſt. (Seneve.) 5 

Relation Hiſtorique de IEthiopie occidentale, 
contenant la Deſcription des Royaumes de Congo, 
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: Catrou, 3 3 vol. 12mo. Paris 1733. 


| »Origine & du Progrès, de la decadence & du re: 
| bliſement des Sciences parmi les Gaulois & parmilz 


 Ecoles: de! Etabliſſement des Ua ter en France: 


Imprimeries; & de tout ce qui a un rapport par- 
ticulier a la Literature. Avec les Eloges „Hiſtoriques 
des Gaulois & des Francois qui s'y font fat 


nologie de leurs Ecrits; Des Remarques Hiſtoriques 
& Critiques ſur les principaux Ouvrages; Le de- 
nombrement des differentes Editions: Le tout juſt: 
fié par les Citations des Auteurs Originaux. Par 
des Religieux Benedictins de la Congregation de 8. 
Maur. 4to. Tom 1. qui comprend les tems qui ort 


— 2 —_— - Le N — * Pn 4 ** * — — x * — ? 
_ 8 n bar 0 N EIT * * . ** 
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Angolle, & . traduite de I'Italien dug. 
Cavazzi, & augmentée de pluſieurs Relations Por. 
tugaiſes, des Cartes Geographiques, & un grand 
nombre de figures en Taille-Douce. par le R. b. 
2 L'Abat, 5 vol. 12mo. Paris 1732. 
Hiſtoire du Fanatiſme dans la Religion Proteſ. 


tante depuis fon Origine. Il eſt compoſe des Hi. 
ſtoires particulieres, des Anabaptilies, des Dai. 


diſtes, & des Quakers ou Trembleurs. par le]. 

Hiſtoire Literaire de la France; ou l'on traite 0: 
Francois; du Gout & du Genie des uns & des autres 
pour les Lettres en chaque Siecle; de leurs anciennes 
des Principaux Colleges; des Academies des Sei 


ences & des Belles Lettres; des meilleures Biblio- 
theques anciennes & modernes; des plus Celevre: 


quelque reputation ; Le Catalogue & la Chro- 


precede la Naiſſance de Jeſus Chriſt, & les trois pre. 


miers Siecles de Egliſe. à Paris 173 3. 


Hiſtoire de Academie Royale des laſcriptions & 
Belles Lettres, avec les Memoires de Litteratuie 
tire z des Regiltres de cette Academie depuis! An- 


nee 1726. Juſques | & y compris PAnnee 1730 
Tome 7 & 8. 4qto- Paris 1733. 

„Letters concerning the Engliſh Nation by Mr: & 
Veltaire. 8yo. London 1733 


Hiſtoire Romaine, depuis! la Fondation de Rar. 
pa 


par les P. P. Catrou & Rouille. 20 vol. 12mo. 4 
Faris 1731. 
Dictionaire Oeconomique, contenant . 
4 Moyens d'augmenter ſon Bien, & deſconſerver 1a 


W Santc. par Noel Chomel, 2 vol. folio, Paris 1732. 


Le meème Livre, avec les Figures de Picart. Amſt. 
1733. in fol. 
NMI. Mattaire. Marmorum, um "ROTARY : 


1 Seldenianorum, aliorumque, Academiz Oxonienſi 
W conatorum 3 cum variis Commentariis, Indice & 
Appendice. fol. Londini 1732. 


La Generation de l' Homme, ou le Tableau de 
| Amour conjugal, par N. Venette, 2 vol. 12mo· 

Amt. Pars, 17 
An Avatomical Expoſition of the Structure of the 


b Human Body, by James Benignus Winſlow, tranſß- 
W lated from the Original, by G. Douglas, 4:0. Lon- 
don 1733. 


les Monumens de la Monarchie Francoiſe, per 
ee P. Montfaucon, 5 vol. fol. a Paris 173 3. 
| ——ldem, Le 5 Volume ſepare. 
| Joan. Mariane S. J. Hiſtoriæ de Rebus Hiſpaniz 
Lib. XXX. accedunt Fr. Jofephi Emm. Minianæ 


Valentini, Continuationes novæ Lib. X. cum Iconi- 
bus Regum, 4 vol. folio. Hagæ-Comit. 1733. 


= Hiſtoire Eccleſiaſtique pour ſervir de Continua- 
don 2 celle de Mr. Fleury (par le P. Fabre. 5 Tome 


Olollarium ad Scriptores Mediz & lofime Lati- 


| | riratis, Authore Car. Dufreſne. Editio nova locuple- = 
| tior & auctior, Opera & Studio Monachorum Ord. 
W > BenediQti et Congreg. 8. Mauri, 4 vol. fol. Paris 


753. 

| Le Temple des Muſes, orné de LX. Tableaux, ou 
ſont repreſentes les Evenemens les plus remarquables 
de TAntiquite Fabuleuſe : deifines & gravez par 

| Bernard Picart le Romain, & accompagnes d expli- 

| cations & de remarques, qui decouvrent le vray 

lens des Fables & le fondement qu'elles ont dans 

Hiſtoire. und! in fol. Amſt. 1733 eee - "TEAR 


Hiſtoire Romaide: Les Empereurs. Jules C2 
avec des Notes Hiſtoriques, Geographiques & C. T 
tiques par les P. P. Catron & Rouille, Tom. 17. gi 
depuis Fan de Rome 705. juſqu' à an 710. Par. 17 
Nouvelle Traduction trancoile du Paſtor Fide a 
le Texte a coſté, 2 vol. 1 20. Paris 1733. 

Sam. Jebb. Vita & Res gefiz Mariz Scotorv, 
'2-yol. fol; 
—Ejuſdem; Ariftidis Opera, Gr. Lat. 2 vel ji 
La Vie de Marianne, ou ies Avantures de Madam 
la Comteſſe de ** PAT Mr. de Marivaux. 12 
Paris . 
Hiſtoire Critique de la Gable Nethonoifs, q oi 
comprend la Savoye, le Dauphine, la Provence, | 
Languedoc, le Roufſfillon, & le Comte de Foix, art 
des Diflerrations. a Nancy 1733. in 12mo. 

Voyage ce Corneille le Brun, au Levant, en Mel. 
covie, Perſe, & aux Indes Orientales, 5 vol. 40 
Rouen 17275. 

Abregé de PHiftoire Vaiverſatte, par feu Mr, 
Claude de }'Ile, 12mo. 7 vol. Paris 173117 
„ General Dictionary, Hiſtorical and Critical, | ' 
which a new and accurate Tranſlation of that « 
the celebrated Mr. Bar IE will be included. The 
whole containing the Hiſtory of the moſt illuſtrious ÞW 
Perſons of all Aves and Nations, particularly thok We 
of Great Britain and Ireland, diſtinguiſhed by their 
_ Rank, Actions. Learning, and other Accompliſi 
ments. N 6. fol. containing 20 Sheets. 
Hiſtoire Meralique des XVII. Provinces des 
Pays bas, depuis PAbdication de Charles V. juſqui 
la Paix de Bade en 1716. avec pres de 3000 Mer 
dailles, par Gerard Van e 5 vol. fol. ala fas 0 


1732. 
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